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unconventional. I wanted the 

designer to take risks.” 
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Rich colors and distinct 
patterns boldly define 
Adam Singer’s dining 
room (see page 66).
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The new Jenn-Air ® Connected Wall Oven. With a stunning, easy-to-use 7-inch touch  

LCD display, enhanced Culinary Center and a companion mobile app, you’ll always  
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@sunsetmag 
on Instagram

Write to us, tweet us, or tag us on your Instagram; we 
promise we read each and every one of your comments.

IRENE EDWARDS, EDITOR-IN-CHIEF | @irene_sunset | readerletters@sunset.com

COMING HOME
LAST DECEMBER, my family and I landed at 
San Francisco International Airport with 
eight suitcases, two car seats, four carry- 
ons, and a rickety stroller bound with pack-
ing tape. We had just left our close-knit  
community and the only home our small 
children had ever known. We were melan-
choly, jet-lagged, and more than a little  
out of sorts. Somehow we hauled our over-
size load to the tiny bungalow we would  
inhabit for the next few months and, fum-
bling for the light switch in unfamiliar 
rooms, embarked on the process of begin-
ning our brand-new life.

And then it happened. The doorbell 
rang—and a dear old friend stood on the 
porch with a split of Champagne and a bas-
ket of treats from her favorite places in the 
neighborhood. Forty-five minutes later, my 
husband’s closest college buddy arrived  
with his own family in tow and several boxes 
of Oakland’s finest artisanal pizza. An hour 

after that, the doorbell rang again. This time, it was a delivery person with a bag of groceries  
ordered by a thoughtful colleague—bread, butter, eggs, jam, and all the staples a family of four 
might need for the next two days. That first night in our temporary residence, I vowed never again 
to take a warm welcome for granted.

Places are only as good as the people who inhabit them. Case in point: our annual list of the best 
communities to live in the West. Sure, you could look solely at the statistics—median home price, 
school test scores, cultural diversity—and make an informed decision about where to put down 
roots. But then there are the intangibles: the small gestures, the unexpected generosity that tran-
scends mere demographics to create a deeply personal connection.

On this month’s cover shoot, the Sunset team shadowed world-champion surfer Tom Curren 
and his son Pat—no slouch in the surf department himself—around their native Santa Barbara,  
a city that has earned its bragging rights on sustainability. Often described as reclusive, the elder 
Curren unexpectedly insisted on making hearty, elaborate sandwiches on his surfboard for  
each member of the crew during a picnic lunch on a Santa Barbara beach. At the evening bonfire, 
after a bit of prompting, he even brought out his guitar. It was, as they say, a moment. Here’s to 
hometowns everywhere and those who make them such meaningful places to come back to.

New 
& Now

Decadent  
Valentine’s treats 

Sinful sweets abound on our 
Chocolate Desserts board 

on Pinterest. Get our recipes 
for sugared chocolate bei-
gnets, gluten-free molten 

mousse cups (above), streu-
sel brownies, and more: 

sunset.com/chocolatepins.

Follow us on 
Tumblr 

Filled with striking visuals, 
our Tumblr page is where we 
reveal our latest obsessions—

like glazed doughnuts, 
colorful indoor orchids, and 
dreamy bedding. Join the 

fun: sunsetmag.tumblr.com.

Hit our slopes
The West’s mountains are 

the country’s best. Our 
guide includes our favorite 
resorts, lift-ticket deals, and 

après perks. Bring on the 
fresh powder: sunset.com/ski.

A little night music: Pat Curren (at left) and father 
Tom show us how a beach bonfire is done.
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Explorers Lewis & Clark followed an epic course along the Columbia and 

Snake Rivers. Discover these spectacular rivers for yourself aboard the elegant 

paddlewheelers, Queen of the West and American Pride. From the high desert 

canyons of the interior to the dense mountain forests of the Pacific Coast, the 

dynamic landscape is filled with history and natural beauty. These fabulous 4 to 

10-night cruises feature the finest cuisine, regional entertainment, and exciting 

land excursions. Call today for information about this incredible experience.

Columbia & Snake Rivers Cruise

On the Trail of



AIRBAGS SAVE LIVES. 

PEDESTRIAN DETECTION SAVES AIRBAGS.

When people are at the heart of everything you do, you take safety seriously. In fact, 

so seriously even your safety features have safety features. Consider our airbags –

all seven of them – thanks to features like Pedestrian Detection, you may never 

need them. It’s just one technology that helps make the all-new XC90 the 

safest Volvo ever. To fi nd out more, visit your local dealer or go to volvocars.com/us



 “ Typically a spa is a sterile space,” says Erica Malbon, cofounder of Los Angeles’  The Now. “But we wanted 
to create an atmosphere we liked being in all day.” Inspired by Mexico’s Riviera Maya , Malbon and busi-
ness partner Gara Post dreamed up a massage boutique  that’s a modern interpretation of West Coast cool. 
Raw wood beams and concrete floors form the backdrop for jute light fixtures and groupings of cactus. Wall 
hangings featuring semiprecious stones serve as contemporary versions of dream catchers. Instead of spa 
music, comfortable headphones plugged into iPods will offer a guided-meditation component to each session. 
Walk-in appointments are welcome. Oh, and the best part? A 30-minute massage starts at $35. the-now.co. 
INSIDER TIP “There’s a cactus farm in Reseda where we found several unusual varieties,” says Post. “You’d 
never even know it was there.” California Nursery Specialties, california-cactus-succulents.com.
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BEST 
SPLURGE

BESPOKE 
SKIS, 

PLEASE
Good-looking, yes. 

A winter status symbol? 
Undoubtedly. But let’s 
be clear: The one-off 

designs by cultish Wag-
ner Custom Skis in Tellu-
ride are nothing if not 

marvels of engineering. 
The newest line features 

topsheets of exotic 
woods such as bubinga, 
marbled chenchen (pic-
tured), and African ma-

hogany in limited edi-
tions—about 25 pairs per 

variety. From $1,750; 
wagnerskis.com. —C.C.

WE’LL DRINK TO THAT
What makes Firstleaf stand out in a sea of wine clubs? The 

personalized recommendations it makes based on your ratings 

of small-batch vintages from around the world (including 

many award-winning bottles). In partnership with Sunset’s parent company, 

Time  Inc., and showcasing an introductory shipment curated by our 

very own Sara Schneider, this is one wine experience that makes the word 

“algorithm” sound sexy. $79/half-case; sunset.com/firstleaf.

Chloe Roth grew up on a macadamia-nut farm on Kauai, raised by a mom who taught hula and a dad 
with a world-class collection of ukuleles. Why, then, does her addictive feed, @thechloeroth, reveal a 
POV on Hawaii that’s surprisingly modern? Through Roth’s iPhone lens, elephant ears, avocados, and 
jeweled geckos are framed with just the right amount of negative space. Says the San Francisco–based 
Roth, an art director and copywriter for clients like Everlane and Airbnb (she’s also a hand model): 
“I find the landscape of Kauai so awe-inspiring that I like to keep photos simple.” —Christine Ciarmello

Instagrammer of the moment

BEST 
VISUAL
THRILL

BEST 
WAY TO 

WINE
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FLOATING IS  easy WHEN YOU STAY lighthearted.
ANSWER THE CALL AT SANDIEGO.ORG
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When did you first visit a national park? I went 
to Yosemite with my parents; I was probably 15. I still 
love it dearly. When you’re on the valley floor, looking 
up at those granite surfaces, you just feel so small.

What inspired you to make this movie? It’s a trib-
ute to the early vision of our country, and it harks 
back  to the Native Americans’ [philosophy] that land 
could not be bought and sold, that it was a gift that 
should be owned by all, and that the land and ani-
mals were there for us to protect.

What was the most memorable moment of the 
shoot? The sunrise at Bryce Canyon. I picked the 
location for the camera—it’s this gigantic beast that 
requires four people to carry—and put a little nail 
into the ground that no one would see except us. The 
next morning at 4 o’clock I was back, looking for my 
nail with a flashlight. Then we started doing this 
time-lapse shot that goes from absolute darkness to 
bright sunlight. And as the camera clicked away, with 
one frame every 30 seconds, the light hit the clouds, 
and it turned pink and purple, and it was glorious.

THE 
COFFEE-
TABLE 
READ
How to capture 

the beauty of an 

epic landscape? 

In the case of de-

signer Joel An-

derson, he com-

missioned six 

artists to create 

the commemora-

tive travel post-

ers that make up

59 Illustrated 

National Parks. 

Vibrant hues and 

hand-lettered 

typography turn 

well-loved scenes 

(Washington’s 

Mt. Rainier, Col-

orado’s Mesa 

Verde) into imag-

es that appear 

recognizably 

retro while also 

undeniably time-

less. $50; adg

store.com.

The pet accessory 
Give your four-legged friend a refined-meets-rugged 

place to crash. With its eye-catching colors and 

iconic stripes, Pendleton’s National Park Pet Bed 

makes quite the backdrop for your bosom buddy’s turn 

in the social-media spotlight. From $99; pendleton-usa.com. 

The Imax film that takes our breath away
Featuring 27 stunning Western landscapes shot in Imax 3-D, the Robert Redford–narrated National Parks 
Adventure, from Academy Award–nominated director Greg MacGillivray, premieres nationwide February 12. 
We pulled the Laguna Beach–based MacGillivray away from his studio for a chat. —Megan McCrea

NATIONAL PARKS TURN 100

BEST SHOW-
STOPPER

BEST PAGE- 
TURNER

BEST
POOCH 
PILLOW
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Steep a cup of Yogi tea and you have something more 

than delicious. Every intriguing blend of herbs and 

botanicals is on a mission, supporting energy, stamina, 

clarity, immunity, tranquility, cleansing or unwinding. 

Every cup is a gift to mind, body and spirit.
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Swedish 
Gypsy bowl 

$48

 Vitreluxe 
glass vases

From $39

Formulary 55 soap

$6 each

Swedish 
Gypsy 

planter 

$56

Coyuchi 
pillow 

$49

Your spring 
shopping list, sorted
This season, home-decor retailer West Elm is having 
a love affair with the West. In addition to two new col-
laborations (hand-blown vases by Portland glass studio 
Vitreluxe and organic-cotton bedding by Berkeley’s 
Coyuchi), the brand features up-and-coming designers 
through its West Elm Local program. In-store shoppers 
will find a curated selection of goods designed by makers 
in their communities, including gold-leaf concrete 
bowls from Boulder. We want it all. —Catherine Dash

WHITE 
SLOPES, 
SILVER 

SCREEN
At The Sun Valley 

Opera House, 

the ninth annual 

Family of Woman 

Film Festival runs 

February 22 to  

28. The top-notch 

dramas and docu-

mentaries highlight 

women’s lives 

around the world, 

with proceeds 

going to the global 

nonprofit Women 

Deliver. The key-

note speech, by 

model, activist, and 

filmmaker Christy 

Turlington Burns, 

is free; tickets for 

the films are $15 

each (or $60 for 

all five) at family

ofwomanfilmfesti

val.org. Festival-

goers  get special 

room rates at the 

Sun Valley Resort—

$149 a night 

at the Inn, $249 

at the Lodge. 

sunvalley.com.

BEST
SCORES

BEST
MOVIE 
NIGHT
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©2016 Starwood Hotels & Resorts Worldwide, Inc. All Rights Reserved. Preferred Guest, SPG, Aloft,  Element, Four Points, Le Méridien, 
Sheraton, St. Regis, The Luxury Collection, W, Westin and their logos are  the trademarks of Starwood Hotels & Resorts Worldwide, Inc., or its 
affi liates. Offer subject to availability and blackout dates. Offer varies at each participating hotel. Other restrictions may apply and are subject 
to change without notice. For full terms and conditions visit oceanpromotionhawaii.com.

Location, location, location
From Princeville and Waikiki to Ka‘anapali and Kona, you’ll fi nd the perfect destination for your next 

Hawaiian getaway. Choose from our collection of 11 distinctive resorts on the islands of Kaua‘i, O‘ahu, 

Maui and Hawai‘i Island and book our Ocean Promotion Plus Package to enjoy daily breakfast for 

two and savings on nightly rates, including premium Ocean View rooms. 

TO LEARN MORE, VISIT OCEANPROMOTIONHAWAII.COM OR CALL 866-716-8140 

AND MENTION OCEAN PROMOTION.

More Luxury. More Destinations.

KAUA‘I MAUIO‘AHU HAWAI‘I ISLAND

LEFT TO RIGHT: SHERATON KAUAI RESORT; SHERATON WAIKIKI; THE WESTIN MAUI RESORT & SPA; 

SHERATON KONA RESORT & SPA AT KEAUHOU BAY

THE WESTIN MAUI RESORT & SPA, KA‘ANAPALI, MAUI



BECAUSE SOMEDAY

I want to pass down 
more than possessions.

SAVE

Alert:

Fidelity Meeting
Attachment:

Retirement Plan
Reminder:

Today

Every someday needs a plan.SM 
Get a clear view of yours 
when you move your old 401(k).

Fidelity.com/rollover
800.FIDELITY

Be sure to consider all your available options and the applicable fees and features 
of each before moving your retirement assets.
The trademarks and/or service marks appearing above are the property of FMR LLC and may be registered.

Before investing, consider the funds’ investment objectives, risks, charges, and expenses. Contact Fidelity 
for a prospectus or, if available, a summary prospectus containing this information. Read it carefully.
Fidelity Brokerage Services LLC, Member NYSE, SIPC. © 2015 FMR LLC. All rights reserved.  709195.19.8
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Move your old 401(k) to a Fidelity Rollover IRA, and get 

control over your own personal someday.
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WANDERLUST

TOP 10 REASONS 
TO CRUISE NOW

Sweeping adventure, VIP access,
 romance on the high seas: 

Don’t miss the boat. 
By Christine 

Ciarmello
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Deck chairs await on a Carnival cruise in 
Baja, Mexico.

1 It’s the easiest way to get to Cuba . 
Haimark
Tourist visas aren’t readily available, 

but don’t let that stop you from visiting this 
fascinating country . On February 11, the MS 
Saint Laurent , with 24-hour room service  
and free-flowing wine , will be the first ves-
sel to disembark from an American city  
(Miami)  and make port in Old Havana —
after which it circumnavigates the Caribbe-
an  island , collecting stories from santerias, 
trovaderos, and cigar rollers.  From $4,599/
person/10 days; haimarkline.com .

2 It’s the only way to explore 
the so-called “new Alaska”  
(which isn’t actually in Alaska ). 

Princess Cruises
From 1848 to 1849, nearly 800 East Coast 
ships rounded Cape Horn to reach Gold 
Rush territory . Others opted for the calmer 
Strait of Magellan , lingering in the penguin-
populated waters of Chile’s Punta Arenas . 
You can do both while sailing on Crown 
Princess  from Los Angeles to Miami  (com-
bine two cruises to fully re-create the 1849 
route ). Darwin’s  famed archipelago  is jutted 
with glaciers and backed by the snow-
capped Andes —all visible from your balco-
ny. From $1,399/person/17 days  from Los An-
geles to Santiago;  from $1,699/person/14 days 
 from Santiago to Buenos Aires;  princess.com. 

3 It’s the antidote to sullen-
teenager syndrome. 
Carnival

This cruise line knows the secret to a suc-
cessful family vacation: getting adults to 
act like children, rather than the other way 
around. The latest in its fleet, Carnival 
Vista , tempts all ages with myriad attrac-
tions scattered along the 1,055-foot ship . 
There’s the Imax  (a cruising first), suspend-
ed cycling ,  a raft slide , a brewery , a New 
England–style seafood shack , and thalasso-
therapy  . With all this to occupy your time, 
mopey attitudes are sure to be a thing 
of the past. And where does the ship sail? 
Does it even matter? From $409/person/
6 days in the Caribbean  ;  carnival.com . 

Travel

WANDERLUST
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Carnival cruises past Ensenada, Mexico.

4 It takes you to once-inaccessible 
parts of the Alaskan wilderness 
(this time, actually in Alaska). 

Un-Cruise Adventures
In a primarily liquid national park, it makes 
sense to have a boat as mode of transport. 
Safari Explorer features a hydrophone to 
listen to whale sounds; an underwater 
camera that broadcasts onto cabins’ TVs; 
kayaks; and a hot tub. Several of its cruises 
also spend two nights in Glacier Bay, where 
you can witness the breathtaking calving of 
the Grand Pacific and Margerie glaciers. 
From $6,895/person/7 nights; un-cruise.com.

5 Beer for breakfast, beer  
for lunch, beer for dinner. 
Maple Leaf Adventures

It’s not officially called the Sudsboat, but if 
the shoe fits, the MV Swell should wear it. 
The 1912 tugboat makes its annual autum-
nal run throughout B.C.’s Gulf Islands 
with beer historian Greg Evans onboard— 
talking through every sip of the 50 craft 
beers, every spoonful of the cheddar and ale 
soup, and every forkful of the stout brownie. 
Thanks to a strong dollar, this year’s cruise 
will also cost Americans less. From $2,060 
U.S.; Oct 27–31; mapleleafadventures.com.

6 It’s the most atmospheric 
way to arrive in Polynesia. 
Crystal Cruises

Boarding a plane to the South Pacific is a 
cop-out. Instead, make like Captain Cook 
or Norwegian explorer Thor Heyerdahl. 
Crystal Cruises’ Symphony leaves from San 
Diego, crossing a (possibly storm-whipped) 
sea and then the equator to approach the 
Marquesas Islands. You’ll be at the peaks  
of Bora Bora in no time, having endured  
13 days of full-service meals and plumped 
pillows. From $3,325/person; Nov 26–Dec 9; 
crystalcruises.com.

7 There’s no need to choose  
only one Hawaiian island. 
Princess Cruises

Best mai tais? Most festive luaus? You be 
the judge. Princess island-hops from the 
Big Island to Oahu to Maui to Kauai for 

waterfalls, hula, and leis. From $1,299/per-
son/15 days; princesscruises.com.

8 Escape to the Canadian  
version of Winterfell. 
Outer Shores Expeditions

The watchmen of Haida Gwaii guard their 
islands not from the underworld, but from 
the world out there. The B.C. archipelago 
north of Vancouver claims a wilderness so 
pure, a culture so ancient, and a biodiver-
sity so expansive that most people compare 
it to the Galápagos, only better. Since much 
of the south island is roadless, a boat is 
your best friend. Outer Shores Expeditions 
visits the bogs, rain forests, and fjords on a 
70-foot schooner. From $4,040 U.S./8 days; 
outershores.ca.

9 It’s like hiking, but on the ocean.
Searcher Natural History Tours
The 24-passenger MV Searcher plies 

Baja’s Sea of Cortez, an area famously called 
the “world’s aquarium” by Jacques Cous-
teau. Whales (humpback, blue, minke, and 
others) are certainly in abundance during 
the winter, as are seals and sea turtles. Be-
tween sightings are hiking adventures to 
lighthouses on Islas San Benito and to des-
erts and canyons on uninhabited Isla Santa 
Catalina. A highlight: taking a fiberglass 
panga from the mother ship to Laguna San 
Ignacio for an up-close with a female gray. 
From $4,650/person/12 days; bajawhale.com.

10 Unparalleled access (not to 
mention killer wines). 
Oceania Cruises

Let’s face it: Sometimes it pays to be  
a VIP. Such is the case on the Riviera’s 
July 2016 cruise of the Mediterranean Sea 
and Dalmatian Coast of the Adriatic Sea, 
where Sunset wine editor Sara Schneider 
has secured exclusive invites to taste  
ethereal Old World wines and prized  
Mediterranean olive oils. In the evenings, 
as the 16-deck Oceania ship glides past  
ancient Roman ruins, Schneider will un-
cork bottles from around the globe. Other 
ports of call include Kotor, Montenegro;  
Zadar, Croatia; and Venice. $5,099/person/ 
8 nights; winecruisegroup.com/sunset-wine 
cruise-2016.

DIGITAL BONUS Disembark with our port-city travel guides: sunset.com/portcities.
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A renovated theater, new shops, and a slew of restaurants are bringing 
San Francisco’s emergent high-tech corridor to center stage. By Josh Sens

A PERFECT DAY IN

S.F.’ s MID-MARKET
Shave and a haircut
A slate pool table, not a stack of 
Playboy, greets you as you enter 
Fellow Barber, where the 
menthol-scented pleasures of 
traditional male grooming play 
out in a setting of contempo-
rary chic. The business is the 

blocks around it dimmed, so 
too did The Strand. Shut down 
by the city in 2003, the build-
ing remained dark until this 
past spring , when American 
Conservatory Theater put the 
final touches on a $34  million 
renovation. The space has been 

transformed into a performance 
venue, with a cafe in its lobby, 
and a 283-seat state-of-the-art 
theater that can be reconfigured 
into a cabaret. This month, the 
playbill features a comic musi-
cal called The Unfortunates.  1127 
Market; act-sf.org.

1. Bon Marché  Brasserie 
& Bar brightens up the 
Twitter building. 2. The 

Strand Theater lives 
again. 3. Old-school cuts 
at Fellow Barber. 4. Báhn 

mì from vegan vendor 
Kit Fox at The Hall. 

5. Huckleberry Bicycles.

The comeback 
theater
Market Street was once known 
as the Great White Way for the 
glow of theaters in the neigh-
borhood, none beaming bright-
er than The Strand Theater . 
 But over the years, as the 
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Adriatic Interlude
ROME TO VENICE | 8 days
Jul 20, 2016 - RIVIERA

Rome, Italy; Sorrento/Capri, Italy; Catania, Italy; 
Argostoli, Greece; Kotor, Montenegro; Zadar, Croatia; 
Koper, Slovenia; Venice, Italy, overnight

Full Brochure Fare from  $7,998 per guest

 Sunset Special Wine Cruise Fare from  $3,599 per guest

2 for 1 CRUISE FARES plus FREE AIRFARE*

*Offers and fares are subject to change on 3/31/16. Visit OceaniaCruises.com for current pricing. All fares are per person in U.S. dollars, valid for residents of United States and Canada, based on double occupancy (unless otherwise noted), for new bookings only and may be withdrawn at any time. 50% Off Deposits 
apply to voyages that are not within fi nal payment. Any noted Shipboard Credits are per person, based on double occupancy. Free Internet is one per stateroom. OLife Choice amenities are subject to change. OLife Choice free shore excursions vary by voyage and exclude Oceania Choice, Oceania Exclusive and Executive 
Collection. Voyages up to 9 days receive 3 free shore excursions; 10-12 days receive 4 free shore excursions; 14+ days receive 5 free shore excursions. OLife Choice beverage package amenity is House Select. Guests in the same stateroom must choose the same OLife Choice amenity. Not all promotions are combinable. 
2 for 1 and Special Offer Fares are based on published Full Brochure Fares; such fares may not have resulted in actual sales in all suite and stateroom categories and do not include optional charges as detailed in the Guest Ticket Contract, which may be viewed, along with additional terms, at OceaniaCruises.com. 
“Free Airfare” promotion does not include ground transfers and applies to coach, roundtrip fl ights only from the following airports: ATL, BOS, CLT, DCA, DEN, DFW, DTW, EWR, HNL, IAH, IAD, JFK, LAX, LGA, MCO, MDW, MIA, ORD, PHL, PHX, SAN, SAV, SEA, SFO, TPA, YOW, YUL, YVR, YYC, YYZ. Oceania Cruises reserves the 
right to assign gateways based on availability for JFK, LGA and MIA. “Free Airfare” gateways are subject to change at any time. Airfare is available from all other U.S. and Canadian gateways for an additional charge. Any advertised fares that include the “Free Airfare” promotion include all airline fees, surcharges and 
government taxes. Airline-imposed personal charges such as baggage fees may apply. For details, visit explorefl ightfees.com. Oceania Cruises reserves the right to correct errors or omissions and to change any and all fares, fees, promotions and surcharges at any time. Ships’ Registry: Marshall Islands DEC15178

Finest Cuisine at Sea | Destination Specialists | Intimate & Luxurious Ships

Y O U R  W O R L D  Your  W AY ®

EXCLUSIVE AMENITY PACKAGE
Complimentary Wine Tastings
Complimentary Winemaker Dinner
Cooking Presentations
Exclusive Sunset Wine & Food 
themed Shore Excursions

Join us for 8 days aboard the Sunset Wine Cruise hosted 
by Sunset Wine Editor Sara Schneider, as we explore 
the food, wine, history, and culture of Europe. Enjoy the 
company of fellow Sunset enthusiasts and fi ne dining at 
sea featuring the cuisine of Master Chef Jacques Pépin. 
Pamper yourself at the famous Canyon Ranch SpaClub®, 
or take a cooking class in our hands-on Culinary Center.

RESERVE YOUR STATEROOM EARLY!
This offer is available exclusively through

Expedia® CruiseShipCenters®, North Bay

877-651-7447
SunsetCruise@CruiseShipCenters.com
www.CruiseShipCenters.com/SunsetCruise

Sara Schneider

Choose one FREE:  3 Shore Excursions* 
  Beverage Package 
  $300 Shipboard Credit
 Plus FREE:  Pre-Paid Gratuities
  Unlimited Internet

Culinary Tours
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everything in between. Anoth-
er anchor is Bon Marché 
Brasserie & Bar, a bistro that 
serves steak frites, soupe de 
poisson, and other Gallic stan-
dards, as well as cocktails with 
names (Je T’aime, Je T’aime)
inspired by classic French 
films. Vive   le choice! 1355 Mar-
ket. Dirty Water: $$$; dirtywater
sf.com. The Market: visitthe
market.com. Bon Marché: $$$; 
bonmarche-sf.com.

brainchild of Sam Buffa, a for-
mer motorcycle racer who fell 
in love with throwback barber-
shops while speeding around 
Europe. The ambience and of-
ferings balance past and pres-
ent: Although your dad might 
not recognize the indie-rock 
soundtrack, he’d nod in ap-
proval at the in-house scissor 
skills, not to mention the hot 
towels with eucalyptus  that the 
barbers use to prep you for 
your straight-edge shave. 973 
Market; fellowbarber.com.

Pedal power
At rush hour, Zack Stender 
gazes from his storefront as 
swarms of cyclists blur by on 
Market Street. “It used to be 
you rode your bike to work if 
you had no other options,” says 
the part-owner of Huckleber-
ry Bicycles. “But nowadays, 
it’s just cool.” Huckleberry 
stocks high-performance racing 
bikes and candy-colored Lycra  
outfits, but the shop caters 

mostly to those who work cy-
cling into their 9-to-5. Find ele-
gant  but sturdy models by Shi-
nola, a Detroit-based builder of 
steel-framed two-wheelers, and 
fashionable apparel like sport 
coats and blue jeans with snug-
fitting, reflective cuffs. “When 
you get to the office, you don’t 
have to peel off a neon outfit,” 
Stender says. “You’re pretty 
much good to go.” 1073 Market; 
huckleberrybicycles.com. 

The hungry 
kid’s hangout
Any dreary thoughts about an-
other lifeless food court make 
way for reality inside The Hall, 
a hip neighborhood gathering 
place to eat and drink. Once a 
billiard parlor, the weathered 
building with exposed wood-
beam ceilings now clatters with 
the sounds of bustling street-
food stalls. Their specialties 
span Moroccan sweet-potato 
salad to vegetarian pastrami to 
juicy tacos al pastor. Seating is 
communal, and so is the spirit 
of the space, as evidenced by 
The Hall’s full calendar of live 
music events and the anyone-
can-play ping-pong table on the 
sidewalk out front. $$; 1028 
Market; thehallsf.com. 

Tweets and eats
Aside from roasts and braises, 
charcuterie  and salads, and 52 
craft beers on draft, the menu 
at Dirty Water, on the ground 
floor of the Market Square 
building housing Twitter, lists 

114 wines by the glass—nearly 
one for every character in a 
full-blown tweet. In case you 
find that limiting, look across 
the lobby of these high-tech 
headquarters, which brims 
with culinary options. They  
include a coffee shop, a Malay-
sian street-food stand, and 
a Whole Foods–like market 
called, yes, The Market, 
which traffics in pizzas, arti-
sanal pickles, and pretty much 

6. Mid-Market’s new 
hangout, The Hall. 7. Huckle-

berry Bicycles. 8. Oysters 
from The Whole Beast 

Seafood in The Hall. 9. All 
your hairstyle needs in one 

box at Fellow Barber.

GETTING HERE
Mid-Market runs 5th to 11th Sts. 
From the Bay Bridge, exit Civic 

Center, merge onto Harrison , go 
right on 9th, and follow to Market.

THE LOCAL LOWDOWN

“Mid-Market was once the true crossroads of San 
Francisco, and it’s becoming a vibrant hub again.” 

—CAREY PERLOFF, ARTISTIC DIRECTOR, ACT
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Scientific evidence suggests but does not prove that eating 1.5 ounces per day of most nuts, such as pistachios, as part of a diet low in saturated fat and 
cholesterol may reduce the risk of heart disease. See nutrition information for fat content, contains 14g total fat per serving. ©2015 Wonderful Pistachios & 
Almonds LLC. WONDERFUL, GET CRACKIN’, the Package Design and accompanying logos are registered trademarks of Wonderful Pistachios & Almonds LLC or its affiliates.  WP14557

Eating right is a lot easier when you don’t have to sacrifi ce great taste for a 
healthy snack. A good source of  protein and fi ber, W∑nderful Pistachios satiate 

your hunger and give you the energy you need to get through your day. Naturally 
cholesterol and trans fat free, it’s the tasty snack that loves you back. Get Crackin’

Even our bag has
a trim waistline.
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THE LOCALS
Thomas Both, 

fellowships director, 
Stanford’s Institute 

of Design; Drue 
Kataoka, visual 

artist

SHOW ME THE COFFEE

Coupa Café 
 $; 538 Ramona St., Palo 
Alto; coupacafe.com.

 THOMAS BOTH  All the 
valley stereotypes are 
true here. You’ll see 
people meeting with 
VCs, you’ll overhear 
investment chatter; 
the cafe itself proto-
types start-up ideas 
like ways to order new 
menu items and give 
feedback to the cafe 
owner. There’s a scene 
in The Social Network
(in the last five min-
utes of the movie) 
with a Coupa Café 
cup in it, which I 
thought was cool. It’s 
like a little Easter egg 
in the movie.

MORNING WALK 

Los Trancos 
Open Space 
Preserve 
Page Mill Rd., Los Altos; 
openspace.org.

DRUE KATAOKA When 
you walk the San 
Andreas Fault Trail, 
you can see trees 
that were toppled in 
the 1906 earthquake 
that are now growing 
completely sideways. 
There’s a fence that’s 
been reconstructed to 
illustrate what hap-
pened in 1906, with 
one half pushed 3 
feet to the northwest. 
You’re standing right 
on the fault line. 
Not only a beautiful 
landscape and great 
hiking trail, but also 
something historical 
and distinctive about 
our geography.

You didn’t score seats to the Super Bowl? So what. Just think of all the 
extra time you’ll have to eat, drink, and tackle the trails in the Land of 
Big Ideas. We found two locals to lead the way. AS TOLD TO ERIN KLENOW

THE REAL 
SILICON VALLEY

MORE GREEN, PLEASE

Cactus Garden 
at Stanford 
Quarry Rd., Stanford; 
stanford.edu. 

 DK  An otherworldly 
cactus garden in the 
middle of the Stanford 
campus. There are 
hundreds of cactus  
that have been col-
lected over time, going 
back to when Jane 
and Leland Stanford 
hired a landscape 
architect in the early 
1880s. There’s an 
Eastern Hemisphere 
section planted with 
aloes and succulents 
from Asia and Af-
rica; and the Western 
Hemisphere, with 
cactus native to the 
Americas. It’s a beau-
tiful place to stroll 
at dusk. 

DIVEY LUNCH SPOT

Back a Yard 
$; 1189 Willow Rd., 
Menlo Park; backa
yard.net.

 DK  They serve the 
most incredible Jamai-
can jerk chicken you’ll 
ever taste. I always 
ask for extra jerk 
sauce. The place is 
very small, located 
next to a laundromat 
in east Menlo Park . 
The chicken comes 
with red beans and 
rice, and fried C
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Your morning snack courtesy of Coupa Café

Los Trancos Open Space Preserve

the Santa Cruz Moun-
tains , but anyone can 
take a tour by reserva-
tion.  DK  Full disclo-
sure, I’m on the board 
here. It’s pristine for-
est with some of the 
best hiking in the 
South Bay. There are 
60 sculptures from 
internationally ac-
claimed artists dis-
played along the trails, 
and you walk along 
and explore each 
one.  TB  The website 
tells you when they’ll 
release the next 
six months of tours; 
then you have to call 
that morning and 
book one . 

I WANT SUSHI

Fuki Sushi 
 $$$$; 4119 El Camino 
Real, Palo Alto; fuki
sushi.com. 

 DK  You’ve got to get 
the Sushi Experience: 
a giant bento with 
a beautiful array of 
seasonal sushi. Some 
sashimi, nigiri, urama-
ki, and a couple of 
surprises. They also 

serve gindara kasuzuke,
cod marinated in sake
paste. It’s a specialty 
that my dad loved in 
Tokyo, and this is one 
of the few places you 
can get it done right. 

plantains. They also 
make curried goat, 
some American soul 
food like collards, and 
cornbread. And such 
a great value! I have 
friends who order 
a ton of food and pack 
it up for a tailgate. 

FAVORITE HAPPY HOUR

Gourmet 
Haus Staudt 
$; 2615 Broadway, 
Redwood City; gourmet
hausstaudt.com. 

 TB  This is a German 
place with a store 
up front that sells all 
sorts of rare gummy 
candies, including 
Haribo sour french-
fry gummies. In the 
back is a bar with 
a lot of good beers on 
tap. Plus they have 
big communal tables 
and an outdoor area. 
I know they pour a 
few American beers, 
but the focus is 
definitely on German 
brews. I like a good 

LOCAL INSTITUTION

Buck’s of 
Woodside 
 $$; 3062 Woodside Rd., 
Woodside; buckswood
side.com.

 TB  It’s basically well-
made diner food, 
like french  toast and 
huevos rancheros.  
 DK  The decor is abso-
lutely wild. I have fun 
just looking at the 
walls and ceiling. 
 TB  There’s a soapbox 
car made by the team 
who designed the 
PalmPilot and won 
some race on Sand 

Kölsch , whatever 
version they have. 

Regale 
Winery and 
Vineyards 
$10 tasting ; 24040 
Summit Rd., Los Gatos; 
regalewine.com.

 TB  This winery is 
a lot different from 
what you’d find in 
Napa and Sonoma. 
It’s in a super-cool 
building with the 
best views: sweeping 
vineyards, the Santa 
Cruz Mountains in 
the distance. They’re 
open to the public 
on weekends, and it’s 
fun to get a bottle and 
relax on the patio and 
play bocce.  

WHERE CAN I SEE ART?

Djerassi Resi-
dent Artists 
Program 
2325 Bear Gulch Rd., 
Woodside; djerassi.org.

 TB  It’s a resident art-
ist program nestled in 

DIGITAL BONUS 
Insiders’ guides 

to S.F. Bay: sunset.com/
siliconvalley & sunset.
com/sanfrancisco.

Hill Road years ago. 
 DK  Netscape had its 
early meetings in the 
back room, Tesla was 
founded there, PayPal  
got funded there. 
Buck’s became the  
first public Wi-Fi hot 
spot in the nation in 
the late ’90s. 

SPLURGE-WORTHY STAY

Enchanté Bou-
tique Hotel
 From $350; enchante
hotel.com.

 DK  The place is new 
and feels like a little 
French château.  Ev-
erything is French-
inspired: Napoleonic 
details, 200-year-old 
timbers, a limestone 
fireplace, a bistro 
called Campagne One 
Main that makes 
amazing savory and 
sweet crêpes. And the 
rates aren’t insanely 
high, considering the 
location . 



JOIN HEALTH FOR A TRANSFORMATIVE STAY AT  
BEAUTIFUL CANYON RANCH WELLNESS RESORT IN LENOX, MASS. 

From exclusive workouts and inspiring speakers to delicious meals and  
ahh-mazing spa treatments, you’ll discover the healthiest, happiest you.

CONNECT ONE-ON-ONE WITH EXPERTS FROM HEALTH  AND CANYON RANCH

APRIL 22 � 24, 2016
C A N YO N  R A N C H  W E L L N E S S  R E S O R T  I N  L E N OX ,  M A S S .

 Space is limited. To reserve, call 1-800-742-9000 and mention group code Health Total Wellness.  
 For weekend activity information and updates, please visit Health.com/TotalWellness.

AT CANYON RANCH

TOTAL WELLNESS

W E E K E N D

ADVERTISEMENT

 
KRISTIN McGEE
Leading yoga and  

Pilates instructor and  
star of more than  

100 DVDs

 
TRACY ANDERSON
Fitness pro, creator of  

the Tracy Anderson Method 
and star of more than 

160 DVDs

 
CINDY GEYER, MD

Medical director of 
Canyon Ranch Resort in 

Lenox, Mass.

 
GAIL SALTZ, MD
Psychiatrist, author, 

national TV commentator  
and consultant to the 

Clinton Foundation

 
CYNTHIA SASS, RD

Nutritionist and best-selling  
author of Slim Down Now

Programming subject to change

canyonranch.com

 
KATELYN DIGIORGIO

Pure Barre’s 
director of training, 

focusing on innovation 
and quality of the 
brand’s technique
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IDEA
GARDEN

One man’s education in 
Mediterranean-climate  gardening.

By Caitlin Atkinson

THE LEARNING 
CURVE

Home & Garden
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AN AVID GARDENER, Tom Hansen  was thrilled to see freshly planted 
greenery in the steep, sunny yard  surrounding his new home when 
he moved from Chicago  to Marin County  , California, in 1999 . 

After the first full year, though, Hansen noticed that the land-
scape architect–chosen, one-size-fits-all plantings of Japanese ma-
ples, ferns, azaleas, and rhododendrons   were struggling despite his 
constant care.  He could keep them alive, but he had to use more 
water than he thought appropriate for waste-wary California.  And 
the color palette looked out of place on the dry, terraced hillside.  

Of course, Hansen had expected a change in the weather when he 
moved from the Midwest , but he hadn’t fully realized something 
that gardeners new to the Bay Area  soon learn (and that the home’s 
landscaper had ignored): He was now living in a Mediterranean 
 climate . Aridity replaced the hot, wet summers  he was accustomed 
to . And gardens didn’t just stay awake in winter; California natives 
and other Mediterranean climate plants, such as South African 
Leucospermum, came alive.  Yes, there was summer fog , a downer to 
newcomers, but the mist seemed a small price to pay for mild win-
ters and an endless growing season. 

To learn more about what a truly California-
friendly garden looked like, Hansen visited local 
treasures Filoli (filoli.org), a formal country estate 
in Woodside, and The Ruth Bancroft Garden (ruth
bancroft garden.org), 3 acres of mostly succulents in 
Walnut Creek. Over the past decade and a half, he’s 
swapped out the inappropriate plants for an array of 
low-water herbs, succulents, and trees . He ex-
changed the ferns for lavender and rosemary , the 
azaleas for aloes , and the rhododendrons for rock-
rose (Cistus)  and pomegranates . Hansen’s third of an 
acre  continues to surprise and inspire him. “After all 
these years in California, I never stop learning,” he 
says. “Gardening is wonderfully challenging; you 
can always learn more and get better.”
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COMBINE FUNCTION  
AND BEAUTY

After transforming a 
storm ditch into a re-
fined water channel,  
Hansen  surrounded 
it with a playful mix 
of lavender, arti-
choke, and Mexican 
feather grass (Nas-
sella tenuissima).
A tank at the top of 
the slope collects and 
recirculates water .

FOR CURB APPEAL, THINK 
OUTSIDE THE FENCE

A stucco wall and 
a painted wooden 
gate preserve priva-
cy with style. White 
passion vine  climbs 
a sturdy arbor that 
adds height and 
substance to the pas-
sageway. The wall 
makes the perfect 
backdrop for Medi-
terranean plants. 

GO FOR MORE LUSHNESS 
WITH LESS WATER  

Page 29 : A bed of 
green Aeonium,  
strappy Beschorneria 
yuccoides,  and coast 
rosemary (Westrin-
gia fruticosa) pro-
vides a verdant low-
water entry garden.  
The coppery orange 
hues of the urn and 
 pincushion flowers 
add vibrant color.

“I started the garden remodel with 
the trees because they create the biggest 

impact; they’re the foundation of 
the garden. First came the olives and the 

Italian cypresses. By the time the 
Canary Island palm was added, I had 

found my Mediterranean footing.”
—TOM HANSEN, HOMEOWNER
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FOR BOLDER BOULDERS, 
ADD PLANTINGS  

No garden beds 
needed: Hansen 
planted large, rich 
rosettes of coral aloe 
(Aloe striata) among 
a tumble of boulders 
that breaks up a 
stretch of rock wall. 
The bright orange 
pincushion flowers 
complement the rich 
burgundy of the 
fringe flower (Loro-
petalum chinense
‘Razzleberri’).

ANCHOR A GORGEOUS  
VIEW WITH A FOCAL POINT 

The big statement 
piece in this outdoor 
room is a singular 
Canary Island date 
palm (Phoenix canar-
iensis) that takes up 
little ground space 
but provides a gener-
ous canopy. A minia-
ture fig climbs the 
fountain and the 
retaining wall that 
encloses this casual 
gathering spot near 
the house.

32 F E B R U A R Y  2 0 1 6 ❖ S U N S E T

Home & Garden

$5 OFF
ANY LITTER, ANY SIZE

CONSUMER: One coupon per purchase only. Coupon may  

not be assigned, transferred, sold or reproduced. Any other  

use constitutes fraud. You pay sales tax and/or deposit charge.  

*HZO�=HS\L�������VM��ᡤ��U.S. RETAILER: We will reimburse you 

�������WS\Z��ᡤ�OHUKSPUN�PM�`V\�HUK�JVUZ\TLY�OH]L�JVTWSPLK�^P[O�

our Redemption Policy. Reproduction of this coupon is expressly 

WYVOPIP[LK��*V\WVU�]VPK�^OLYL�WYVOPIP[LK��[H_LK�VY�YLZ[YPJ[LK��

Mail Coupons to Healthy Pet: Inmar Dept #66380, One Fawcett 

+YP]L��+LS�9PV��;?��������CASHIER: 4H_�]HS\L����������

EXPIRATION: APRIL 30, 2016



MAKE AN ENTRANCE WITH 
SYMMETRY AND VARIETY 

A mix of formal 
shrubs and potted 
succulents produces 
a welcoming and 
balanced entry. 
Dainty Clematis 
montana hangs from 
the roof line, while 
rounded boxwood 
and sculptural Aga-
ve attenuata enclose 
the porch. Pyramid-
shaped wax-leaf 
privets regally flank 
the front door. 

IKEA launched the  

Together, We Eat  

contest to give families  

a chance to share their  

time-honored recipes and 

tell us how those meals have 

brought them together. 

Meet our Grand Prize 

winners now at

TogetherWeEat.com/contest

We hope it inspires you  

to start your own family  

food tradition.

Food brings people together.

That’s why IKEA celebrates life in  

and around the kitchen,  

be it growing, cooking, serving 

or storing. For inspiration and ideas,  

visit us at IKEA-USA.com

ADVERTISEMENT



C O N Q U E R 
T H E  C A N O P Y 
Bay Area–designer  
Will Wick  (wick
design.com)  really 
loves canopy beds. 
 “If I can fit one in 
the room, I’ll do it,” 
he says. “They’re 
so cozy.” His only 
complaint is that 
many four-posters 
feel squat. So when 
he designed this 
room for a San 
Francisco show 
house,  he partnered 
with a metalworker 
to create a custom 
bed that soars . 
“People are afraid 
to get a bed close 
to the ceiling be-
cause they think it 
will feel cramped,” 
he says. “But I 
thought, Let’s take 
that chance.” Wick 
draped the taller-
than-usual 81/2-
foot posts with 
wispy linen voile 
and kept the rest 
of the room spare 
to let the bed speak 
for itself.  

Bed head Master the mind-set for two tricky beds—canopy 
and low-slung—with help from designers 
Will Wick  and Justina Blakeney . By Joanna Linberg
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1. CHOOSE FABRIC YOU 
CAN SEE THROUGH

Anything more substan-
tial than a sheer canopy 
could make the bed look 
heavy. Wick’s three fa-
vorite gauzy fabrics are 
linen and cotton voiles 
(1), and mosquito netting 
(available at fabric 
stores) .

2. BE PICKY ABOUT ART
A four-poster creates 
a frame at the head of 
the bed that begs to be 
filled. Hang artwork, 
Wick says, but choose a 
piece that’s visually light 
(2); otherwise it can ne-
gate the airiness of the 
bed .  JM84 Sin horizonte 
Ca0198 by Jacinto 
Merino, $400; saatchi
art.com.

3. GO HIGHER THAN 
YOU THINK WILL WORK 

When reps for Restora-
tion Hardware toured 
Wick’s  room, they were 
blown away by the cus-
tom bed  and asked him 
to design a version for 
them.  The result (3) stays 
true to his over-the-top 
post height.  19th Century 
French Iron Four-Poster 
Bed , $1,895 for queen; 
 rh.com.   

PULL DUVET CORNERS 
TO THE SIDE

Even canopy-lover Wick  
admits that making the 
bed is a pain. He tends to 
pull the corners of cover-
lets or duvets to the side, 
leaving a clean front (as 
in the bed above) . The 
coverlet he used at left 

was thin enough to drape 
neatly around the posts.

4. HANG A LIGHT INSIDE 
THE CANOPY

In addition to a light on a 
nightstand, Wick likes to 
hang a pendant (4) over 
the foot of the bed. The 
resulting glow is extra ro-
mantic. Moroccan Hang-
ing Lamps, from $198; 
vivaterra.com. 

EMBRACE SIMPLICITY 
“Less is more,” was 
Wick’s  motto for this  
room, and he points to 
the billowy white window 
draperies, left,  as an 
example. They don’t com-
pete with the canopy—
and keeping things 
simple is a no-fail way 
to nail the look at home.
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T H E  L O W D O W N 
O N  L O W  D O W N 
When it comes to beds, 
Justina Blakeney  (justina
blakeney.com)  has had 
her highs and lows—
and she prefers low. “My 
husband and I had a 
high-up bed for so long 
and I hated it,” says 
Blakeney, a stylist, blog-
ger, and textile designer. 
 “Since we moved the 
bed to the floor, I’ve 
slept 10 times better.” 
She can’t pinpoint why 
except that being close 
to the ground makes her 
feel, well, more ground-
ed. The bed’s placement 
also makes it easier for 
Blakeney’s young 
daughter to hop into bed 
with her and her hus-
band. The strange con-
figuration of her bed-
room—several doors, 
just one window—first 
gave her the idea to ditch 
her bed frame and box 
spring.  “A headboard 
would have blocked all 
the natural light,” she 
says. “Now, the window 
is our headboard.”

Home & Garden
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THE TALLER THE MAT-
TRESS, THE BETTER 

For maximum comfort—
and to feel less like a 
college student—choose 
a substantial mattress 
and add a soft mattress 
protector. Blakeney’s, 
left, measures about 
16 inches high.

1. PILE ON THE PILLOWS 
Blakeney  believes in the 
power of (a lot of) good 
pillows (1) to make a low 
bed feel intentional and 
special. Better to have 
too many, she says, than 
to skimp and wind up 

with a forlorn look. The 
Fable Collection, Justina 
Blakeney for Loloi Rugs, 
P0412 Marine/Gold 
and P0413 Camel/Sun-
set, $219 each; loloi
rugs.com.

2. INSTALL SCONCES 
Finding a short night-
stand/table lamp combo 
that projects light in the 
right spot isn’t worth the 
hassle. Instead, hang 
wall sconces (2) at the 
exact height you need, 
Blakeney says.  Shaded 
wall sconce, $95; shop.
onefortythree.com.

3. USE STOOLS AS 
NIGHTSTANDS 

Standard nightstands 
are too high to be 
reached from a low bed, 
so Blakeney  repurposed 
a trio of African  carved-
wood stools, left. Hand-
carved Monkey Pod 
Three-Leg Stool (3), 
$169; vivaterra.com.  

4. ADD A COZY RUG
It’s nice to have some-
thing soft underfoot 
w hen you step out of 
bed, Blakeney  says. 
A rug (4) brings the tex-
tile party from the bed 

to the rest of the room. 
The Folklore Collection, 
Justina Blakeney for 
Loloi Rugs, FW-03 
Ivory/Prism, from $569; 
rugs-direct.com. 

CHOOSE BEDDING LONG 
ENOUGH TO DRAPE

No matter how cute 
your sheets are, if 
they’re showing at the 
foot of your bed, the 
whole thing will seem 
unpolished. Invest in a 
coverlet, quilt, or duvet 
long enough to kiss the 
floor and hide your 
sheets.  

DIGITAL BONUS Sweeter dreams—let our design guide inspire your makeover: sunset.com/bedrooms.
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IN A GOOD-LOOKING POT, strawberries are just as pretty on the patio or hanging from house eaves 
as any ornamental plant. And they produce an even sweeter reward—luscious fruit—when you 
choose the right varieties for your region (see our list on page 40). Use appealing containers like 
the ones pictured on page 40 if garden space is tight or your soil is too heavy; go with garden beds 
if there’s room and your soil is rich and well draining. Either way, February is prime time to plant 
bare-root strawberries for early summer harvest. Except for alpine varieties, which prefer a touch 
of shade in hot inland areas, strawberries need full sun and regular watering. 

Alpine variety

Garden variety

Sweet on strawberries
Get a head start on 
summer: Plant bare-
root berries, in a pot or 
in soil. We’ll show  
you the perfect variet-
ies for your region. 
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Join us for Celebration Weekend in our 
new home at Cornerstone Sonoma.

Tour the debut of our Test Gardens (12x 
larger!) and our new Outdoor Test Kitchen; 
mingle with writers and celebrity chefs; 
attend seminars on home, travel, food, and 
garden; enjoy fi ne food, wine, and shopping.

See you there!MAY 14-15, 2016
SAVE THE DATE 

CELEBRATION  WEEKEND

FOR MORE EVENT INFORMATION GO TO SUNSET.COM/CW



TRY 
THIS!

TRY 
THIS!

The fruit of ‘Sweet 
Sunrise’, a June-bearer, 

has the perfect mix 
of sweet and tart. 

US Berry Plants: $8/10 
bare-root plants; 

usberryplants.com.

CHOOSE 
THE RIGHT 
VARIETY 
To harvest all summer, 
plant a mix of June-
bearing, ever-bearing, 
and day-neutral berries.

SOUTHERN CALIFORNIA 
& HOT INLAND REGIONS

June-bearing:
‘Camarosa’, ‘Chandler’
Ever-bearing: ‘Albion’
Day-neutral: ‘Seascape’
NORTHERN CALIFORNIA 
& COASTAL AREAS

June-bearing:
‘Camarosa’, ‘Sequoia’
Ever-bearing: ‘Albion’, 
‘Fort Laramie’
Day-neutral:
‘Seascape’1, ‘Selva’
THE NORTHWEST

June-bearing:
‘Benton’, ‘Hood’, 
‘Puget Reliance’, ‘Puget 
Summer’, ‘Rainier’2, 
‘Sequoia’, ‘Shuksan’ 
Ever-bearing: ‘Quinault’
Day-neutral:
‘Tribute’, ‘Tristar’
MOUNTAIN REGIONS

June-bearing:
‘Earliglow’, 
‘Guardian’, ‘Haneoye’, 
‘Jewel’, ‘Sequoia’
Ever-bearing:
‘Fort Laramie’3, 
‘Ozark Beauty’
Day-neutral: ‘Tristar’

1 Can be grown in Hawaii. 2 Best west of the Cascades.  3 Can be grown in high plains and mild areas of Alaska.

» POLISH AND PANACHE The Hover Dish is a sleek alternative to 
the familiar moss-lined basket. Made in Vancouver, the pow-
der-coated aluminum containers come in five colors and sizes, 
all with drainage. Here, ‘Sequoia’ strawberry plants dangle over 
the edge for eye appeal—and easy harvesting. $135 U.S.; potinc.ca.

Tips from the pros 
1  Add mulch. Top 
beds with 2 inches of 
straw or bark mulch, 
which will discour-
age weeds and reduce 
evaporation.

2  Water wisely.
Plants need consis-
tent moisture while 
fruiting. Mulch will 
help keep them from 
drying out. 

3  Prevent problems.
Remove diseased 
foliage and rotten 
fruit from existing 
plants; make sure 
new plants are certi-
fied disease-free.

4  Avoid runners.
Plants started from 
runners lack the 
same disease-
resistance as their 
store-bought 
parents.

» A CLASSIC REVISITED This ce-
ramic Craftware container has 
extra-large pockets and a mot-
tled glaze—a fresh take on the 
traditional terra-cotta straw-
berry pot. In six colors (tropical 
red, above); $35; hayneedle.com.

ALPINE STRAWBERRY

The tiny, fragile, fragrant ber-
ries appear from early summer 
into fall. Varieties include  
red-fruiting ‘Alexandria’ and 
‘Mignonette’ as well as cream-
colored ‘Alpine White’. In hot 
inland areas, grow alpines in 
part shade; elsewhere, give 
them full sun.

GARDEN STRAWBERRY

The most common kind, garden 
strawberries produce large  
berries from vigorous plants. 
Varieties are categorized ac-
cording to when the fruits  
ripen. June-bearing varieties 
bear one crop in early summer; 
ever-bearing types produce  
a crop in early summer and one 
in fall; and day-neutral varie-
ties ripen in early summer and 
continue to produce through 
fall. All thrive in full sun.

 TRIM  Separate 
plants (they often 
come in a bundle); 
trim any roots that 
appear damaged 
or are long and 
straggly.

 DIG  Using a trowel, 
dig an 8- to 12-inch-
deep hole, forming a 
cone of soil at the 
base to support 
plant roots.

 PLANT  Fan the roots 
over the cone. Fill 
the hole with soil, 
keeping the crown 
slightly above soil 
level to prevent rot. 
Water well.

TASTIEST NEW 
VARIETY

 Know 
  your
berries

PLANTING FROM BARE ROOT
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© 2015 Time Inc. COOKING LIGHT is a trademark of Time Inc. Lifestyle Group, registered in the U.S. and other countries.

• Customized meal plans based on your goals and favorite foods,
 including gluten-free and vegetarian options

• Real-life solutions from expert chefs and nutritionists

• Printable checklist to get you started and help you stay on track

• Plus, 3 FREE GIFTS

Sign up now and SAVE 20%.   Use code: 2016

diet.cookinglight.com/2016

Join Lisa, and start a weight-loss plan that’s tailored for you. 
With our no-hassle, delicious recipes, you’ll love trying new 
foods, and seeing the results you deserve. 

*Members following The Cooking Light Diet lose more than half a pound per week, on average.
**For new COOKING LIGHT Diet subscribers.

Delicious recipes, amazing results.

*Lisa lost 50 lbs!

**



LIGHT
FANTASTIC
Turn winter prunings 
into twinkling garden 
chandeliers.

Glowing chandeliers 
bring magic to out-
door gatherings.

IF YOUR LATE-WINTER to-do list 
includes pruning deciduous 
shrubs and trees, consider re-
cycling some of the clippings to 
make a natural chandelier like 
the one pictured here. Gather 
plenty of long, pliable branches 
from plants with soft wood, 
such as wisteria, stone fruit 
trees, or elderberry (pictured). 
Then bend them to form a 
hoop, fasten them together 
with floral wire, and festoon 
them with string lights. 

You can hang the chandelier 
right away, or allow it to dry 
completely before adding the 
lights; drying before hanging 
cuts the weight in half. We 
stored our hoop on top of a gar-
den shed for three months be-
fore debuting it in a summer 
garden. —Lauren Dunec Hoang

DIGITAL BONUS For 
detailed directions on 

making your own chandelier, 
visit sunset.com/chandelier.

EASY ST YLE
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EVEN BETTER THAN OUR TV OFFER! ORDER NOW!

$10 INSTANT SAVINGS
P LU S  F R E E  S H I P P I N G

YES!
Please send me my introductory 30-day supply of 

Crepe Erase™, plus my FREE ADVANCED FIRMING EYE 

SERUM ($30 value) —all for only $29.95 (Reg. $39.95), 

including FREE SHIPPING & HANDLING.*

FOR FASTEST SERVICE, 24/7: If paying by check or money order, please enclose $29.95 plus applicable sales tax, 
payable to Crepe Erase™. Visit CrepeErase.com/sales-tax for a list of taxable states.
Mail to: Crepe Erase™, PO Box 2002, Harlan, IA 51593-0217

Only original forms qualify for this mail in order and all such are subject to the Terms and Conditions at 

CrepeErase.com/terms. We are required to collect applicable state and local sales tax on orders shipped to certain 

states. Visit CrepeErase.com/sales-tax for a list of taxable states. The $10 discount is applied to the merchandise 

total, excluding S&H and sales tax.

Acct # ______________________________________________   Exp. _________

Signature  _______________________________________________________

Name  _________________________________________________________ 

Address  _____________________________________  Apt# _____________

City  ______________________ State ________________Zip _____________

Phone ( __________  ) ________________________________________________

Email _________________________________________________________________
           (for special offers and promotions)

Payment Method:

 Charge my:  Visa  M/C  AmEx  Discover 

*Offer Details: Your Crepe Erase™ order today comes with our auto-replenishment program! 
This means that approximately four weeks after you are sent your Introductory System and then 
approximately every twelve weeks thereafter, you’ll be sent a new full size supply of the 2-piece 
system (less gift). For each shipment sent to you, we’ll charge the card you provide today, or bill 
you (if paying by check or money order) the guaranteed low price of $39.95, plus $2.99 for shipping 
and handling every 4 weeks, unless you call to cancel. There is no minimum number of kits to 
buy, and you can cancel or customize this continuous service at any time by calling customer 
service at (800) 770-1886.

I WANT TO TRY CREPE ERASE™ 

WITH THIS OFFER!

“Be happy in  
your own skin.”

��52K�?A@6K�324=�8G2D2@F66

Fah�4aR_R�6aMbR��S^a���QMhb��;S�S^a�M]h�aRMb^]��h^d�aR�]^c�P^\_ZRcRZh�bMcWbŬ�RQ��
just return the containers within 60 days of receipt for a refund of the purchase 
price (less S&H)—even if the containers are empty. Your free gift is yours to keep!

Introducing Crepe Erase™, the NEW 2-step system 

designed to improve the look of aging, crepe-paper-like 

skin in as little as 1 use. Formulated with revolutionary 

TruFirm™ Complex, Crepe Erase™ works to give you 

visibly smoother skin from head to toe. 

6gS^ZWMcW]U�3^Qh�B^ZWbV�

• Gently lifts away rough, dead surface cells

• Works to reveal visibly smoother, 

 more youthful-looking skin

;]cR]bWeR�3^Qh�DR_MWa�FaRMc\R]c�

• The powerhouse of the Crepe Erase™ system

• Nutrient-rich formula deeply hydrates dry, crepey skin

6g_RaWR]PR
K^d]URa�>^^YW]U�
EYW]�F^QMh7D66

8WSc�
(A $30 Value)

$2995
(Regular

+ FREE Shipping 
On Introductory Supply

Jane Seymour, 64
Actress/Crepe Erase™ User

Results will vary

4aR_R6aMbR�P^\ΧOdh]^f��������	��

�
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Learn what to plant when with our year-round checklists: sunset.com/checklists.

JOHANNA SILVER, 
SENIOR GARDEN EDITOR
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PLANT

Start tomato seeds indoors 
for seedlings to plant outdoors 
in April . Along the coast, select 
seeds of cold-tolerant varieties 
that ripen in less  than 70 days, 
like ‘Glacier’, ‘Northern Delight’, 
‘Scotia’, and  ‘Stupice’. All are 
available from Territorial Seed 
Company (territorialseed.com). 

For striking silver foliage , plant 
a cardoon . Although the Medi-
terranean  native is closely 
related to an artichoke, its stalk, 
rather than bud, is the choice 
edible part. Choose a spot for 
it in your garden with full sun 
and rich soil. 

Tuck cool-season flowering annu-
als, including nemesia, pansy, 
and viola, into garden beds for 
instant cold-hardy color. 

For fragrant blooms by spring, 
sow sweet peas directly into the 
ground. Choose a spot in full 
sun, planting seeds 1 inch deep 
and  2 to 3 inches apart. We’re 
suckers for large-blossomed 
‘April in Paris’ , extra-perfumed 
‘Cupani’s Original ’, and knee-
high ‘Jack & Jill’  . Seeds are 
available from Renee’s Garden  
(reneesgarden.com). 

HARVEST

Pick the outer leaves of 
collards, kale, mizuna, and mus-
tard to add to winter soups. 
Snip young, tender leaves from 
the center of each plant to eat 
raw or braise lightly. 

MAINTAIN

Eliminate weed seedlings 
with a scuffle hoe as soon as 
they sprout. Discard them in the 
green-waste bin or add to the 
compost pile so long as they 
haven’t gone to seed. Mulch 
freshly hoed garden beds with 
bark or straw to discourage 
new weeds from sprouting. 

Sharpen shovels to keep them 
working effectively. Using a 
large file, with the shovel facing 
up, rub along the shovel’s bot-
tom edge at a 45° angle, filing 
from the left side to the tip; 
repeat on the right side. With a 
clean cloth, apply a small 
amount of mineral oil to the 
newly sharpened edge to pre-
vent rust; wipe off before using. 

GO

Marvel at the diversity 
of orchid blooms at the annual 
Pacific Orchid Exposition in 
San Francisco . Don’t miss the 
booths selling unusual varieties 
of moth orchids (Phalaenopsis)
with blossoms in pale peach, 
deep magenta, and even gold . 
From $15; Feb 26–28; orchidsan
francisco.org. 

 IDEA WE LOVE

 Urban and unthirsty 
This San Francisco  backyard celebrates the best of water-wise 
plants. Prostrate rosemary trails over the wall in the fore-
ground, while bright green Correa ‘Coliban River’ , yellow-
blooming Euphorbia ‘Ascot Rainbow’ , and juvenile nonfruiting 
olive trees flank a path of Dymondia  edged with blue fescue. Be-
hind the small decomposed-granite patio, a tall tree aloe  (Aloe 
barberae)  shows off its shapely canopy against the stucco wall, 
while clusters of Agave attenuata  planted below it echo the aloe’s 
rosette shape. Chinese windmill palms  (Trachycarpus fortunei)  
add extra texture with their fan-shaped leaves. The garden is a 
serene retreat in an urban world.  DESIGN: Patrick Lannan,  
Flora Grubb Gardens, San Francisco;    floragrubb.com.

“ Mediterranean plants 
keep this garden water-
wise and easy-care.”



ANGRY GUT?

IBS Symptoms Include: Abdominal Pain, Bloating, 

Diarrhea, Constipation, Urgency and Gas

You may have Irritable Bowel Syndrome.

If so, you’re not alone. 1 in 6 Americans have it.

Introducing IBgard®, a medical food for the dietary 

management of IBS that starts working in as early as 24 hours.*

IBgard® delivers ultra-purifi ed peppermint oil quickly and 

reliably to the small intestine – where it’s needed the most.

Ask your doctor about nonprescription IBgard®.

* Based on a randomized placebo controlled study in 72 IBS patients. Patients taking IBgard experienced a statistically signifi cant reduction 
versus placebo in the total IBS symptoms score, including abdominal pain and discomfort, at 24 hours and at 4 weeks. 

‡Among Gastroenterologists who recommended peppermint oil for IBS. Alpha ImpactRx ProVoice October 2015 survey.

   Results may vary. Medical foods do not require preapproval by the FDA but must comply with regulations. Use under medical supervision. 
The company will strive to keep information current and consistent, but may not be able to do so at any specifi c time. 

IBgard®

Calms the Angry Gut®*

SAVE $2.00
Offer good on 12 ct. and 48 ct.

CONSUMER: Redeem only by purchasing the brand and size(s) indicated. May not be reproduced. Void if transferred to any 
person, fi rm, or group prior to store redemption. LIMIT ONE COUPON PER PURCHASE. RETAILER: IM HealthScience, LLC. 
will reimburse you the face value of this coupon plus 8 cents handling in accordance with our redemption policy (copy available 
upon request). Consumer must pay any sales tax. Send all redeemed coupons to: IM HealthScience, LLC., Mandlik & Rhodes, 
PO Box 490 Dept #1293, Tecate, CA 91980 Cash value: 1/100¢.

MANUFACTURER’S COUPON    EXPIRES: 12/31/17

Available in the digestive aisle at
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Falling in love with a place is like falling in love  
with a person. Sometimes you just know. For our  
Best Hometowns 2016, Sunset editors searched the 
West from the Arizona desert to the Washington 
coast to find towns, cities, and neighborhoods that 
are easy to love. All five winners boast a strong  
sense of community—the gift of making you feel 
like you belong. Come do some window shopping. 
You may find your new hometown.

WELCOME
HOME

BEST HOMETOWNS 2016
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WITH ITS BEACHES and mountains backdrop, Santa Bar-
bara is so lovely that it feels almost absolved of environ-
mental ills. Ironic, given a 1969 oil spill here galvanized 
the national environmental movement, gave birth to 
Earth Day, and jump-started a citizens’ movement that 
now shows what a green-minded community can do.

“It was the worst oil spill the United States had seen, 
and it turned Santa Barbara into a flash point of activ-
ism,” says Kathi King of the Santa Barbara–based Com-
munity Environmental Council. “There were so many 
passionate people here willing to take up the cause and 
run with it.”

They are still running full bore. Take water. In the 
midst of a historic drought, California required com-
munities to reduce water usage by 12 percent. The city of 
Santa Barbara asked residents to go one better, calling 
for a 25 percent citywide reduction in water use. Resi-
dents responded by, on average, reducing their water 
use by 36 percent, making Santa Barbara one of the top 
five water conservers in the state. Stroll the town and 
you’ll see lawns of native bentgrass, and herb gardens 
fed by water diverted from the clothes washer.

“We’re very pleasantly surprised by the response, but 
we’re not shocked,” says Madeline Ward, the city’s wa-
ter conservation coordinator. “Conservation really is 
a way of life here in Santa Barbara. The area’s beauty is 
something that people value highly.”

Santa Barbara may be home to 90,000, but it is still 
very much a small town. Moneyed families know more 
about one another than they’d like; old hippies know 
one another back to times they can’t remember. To-
gether, they link arms to preserve their town’s beauty. 
And, courtesy of the University of California, Santa 

SANTA 
BARBARA

BEST SUSTAINABLE 
COMMUNITY

Santa Barbara scenes, from the city’s legendary  
La Super-Rica Taqueria (top, far left) to its surfer-friendly 

beaches, iconic mission, and serene harbor.
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Arcata, CA
How green is this university town on Cali-
fornia’s North Coast? Arcata owns the 
nation’s first community forest—2,500 

acres certified by the Forest Stewardship 
Council—established to demonstrate 

sustainable forestry practices. Its waste-
water is a community asset: An effluent 

treatment system creates a haven of 
marshes, grassy uplands, and mudflats 
that are home to a stunning variety of 

flora and fauna. And Humboldt State Uni-
versity has some of the top environmental 
science and engineering programs in the 
nation. POPULATION : 17,700. MEDIAN 

HOME PRICE : $298,000.  

Billings, MT
It’s known as an oil and gas center, but 

Billings has a surprising green streak 
too. It’s established miles of bike paths, 

and its Trash Into Trees program has used 
recycling proceeds to plant more than 

2,000 trees around town. More recently 
its new public library joined the ranks 

of notable LEED Platinum–certified Billings 
buildings. POPULATION : 109,000. 
MEDIAN HOME PRICE : $269,700. 

Las Cruces, NM
Cities like Davis, California, or Boulder, 
Colorado, may be more famous as bike-
friendly cities, but Las Cruces is gaining 
on them. It’s creating a network of bike 

lanes and routes that just earned it recog-
nition from The League of American 

Bicyclists. Good biking and world-famous 
green chiles—not a bad combination. 

POPULATION : 101,300. MEDIAN HOME 
PRICE : $218,500.

Barbara, and the adjunct Bren School of Environmental 
Science & Management, new activists keep pouring in, 
taking jobs with the city (Ward is a UCSB graduate) and 
spearheading local environmental groups. Think re-
newable human energy. 

Water isn’t the only front on which Santa Barbara’s 
sustainability shines. Virtually no stone is left un-
turned. The city (and county) outlawed plastic bags. 
Battling plastic bottles, the CEC set up water stations in 
schools so kids can refill the water containers they have. 
The stations have counters so the kids can see the re-
sults. So far, they’ve been used almost 2 million times. 
Residents are encouraged to eat local (less carbon foot-
print) and get out of fossil fuel–burning cars. The city 
hosts three green car shows a year. Veins of ever-
expanding bike lanes crisscross town. 

Renewable energy is a big focus, tapping resources 
readily at hand. Santa Barbara is currently studying the 
feasibility of “community choice energy,” with the fu-
ture aim of producing its own energy—in part via 
renewable sources like solar energy—and controlling 
its dispersal too, via a nonprofit overseen by a board 
of local residents. Offering discounts on solar-panel 
installation, the CEC has seen solar panels installed on 
some 450 local rooftops. There is no dearth of sunshine. 
Ocean at its doorstep, the city is reopening its desalina-
tion plant to help deal with the drought.

These efforts are local, but the aim is global.
“These are things that other communities can see and 

say, ‘Oh, we want to do that too,’ and they don’t have to 
reinvent the wheel,” says King. “And, in the end, we’re 
all in this together.” —K.M.

population 

8 9,6 8 1
median home price 

$ 1 ,0 6 5, 3 0 0
average february high 

6 5 °
average july high 

7 5 °

Clockwise from top left: Cabrillo Bike Path; Tom Curren with 
son Pat; Santa Barbara Train Station; a local garden.
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Yes, Tom Curren won three surfing 
world championships, and as a singer-
songwriter he has three critically ac-
claimed albums. But there’s also an  
indefinable something more. Like his 
hometown, Curren possesses style and 
soul. A few words on Santa Barbara 
from one of its favorite sons. —K.M.

SURFER’S DELIGHT

How long have you lived 
in Santa Barbara? My 
parents moved our family 
here when I was 6 months 
old. I left for a time when  
I was about 18 or 19, but it’s 
my family’s home now.

What makes the city 
unique? The region has so 
much to offer. Obviously 
we have the ocean, but we 
have the mountains as  
well. It’s just a really pretty 
place. Even after all the 
time I’ve spent here, I  
can’t say I’ve grown accus-
tomed to it. 

Why does it have such  
a strong environmental 
ethic? I think the 1969 oil 
spill has a lot to do with it. 
It started then. There’s  
really not much room for 
physical growth here, so 
we have to be careful about 
the growth we allow. 

For you as a musician, 
does Santa Barbara  
provide inspiration?  
Absolutely. It’s really nice 
to be in a natural setting 
when you’re working on 
music. I suppose you can 
make music in a less natu-
ral setting, but it’s a good 
place for me to be. 

Where’s your favorite 
place to hear live music?
The Santa Barbara Bowl. 
It’s an incredible venue. 

Your favorite Santa Bar-
bara surf spots? Winter-
time, you’ve got Rincon, 
and in springtime you  
can go to Hendry’s. But 

honestly, most of the rest  
of the year there’s not a lot 
of surf here. There’s good 
surf just to the south and 
north, though.

Best place for a beginner 
to learn to surf? Leadbet-
ter Beach.

You’ve surfed the world’s 
best waves. How does 
this area compare? This 
is a great place for surf. It’s 
ideal because of all the dif-
ferent facing beaches along 
the coast that can support 
different swell and wind 
directions and different 
types of waves. If you’re 
willing to drive a little,  
you can get a lot of waves 
around here.

All that surfing requires 
caloric restocking. 
What’s your favorite 
Mexican restaurant?
[Laughs] Burger Express. 
They serve great Mexican 
food. And burgers.

Well, then, this may be  
a repeat. Your favorite 
burger place? [Laughs 
again] The best burgers are 
at Cal Taco. Really.

What’s your favorite 
beach to go to with your 
family? A tough one, but 
Rincon.

Where’s the best place  
to get a taste of the real 
Santa Barbara? The  
harbor. We’re a seaside 
community and the harbor 
has always remained kind 
of the same. 
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WHEN JENNA AND PETER SCHMIDT moved to Seattle from 
Brooklyn, New York, a decade ago, diversity was their 
priority as they canvassed the city for the ideal spot to 
put down roots and raise their daughters, Vivian, now 
9, and Ella, now 13. Their search ended a few miles 
south of downtown Seattle, just east of Interstate 5 and 
350 feet above sea level, on Beacon Hill. 

It did not disappoint. “There are over 30 different 
languages spoken at my daughter’s elementary school,” 
says Jenna, 45, who helps Peter, 41, run his acupuncture 
practice. “Our kids have gotten to learn about so many 
different cultures in a really hands-on way.” 

Beacon Hill’s eclectic roots date back to the 1920s, 
when Japanese families began moving up the hill from 
Seattle’s International District. Later, families of all 
backgrounds followed, seeking single-family homes 
and, in many cases, jobs at nearby Boeing Field. Today, 
roughly half of Beacon Hill’s population is Asian, 
according to Census Bureau estimates, although this 
includes a wide range of backgrounds, including Chi-
nese, Vietnamese, and Filipino. Add to this melting pot 
people from Africa, South America, and the Middle 
East. The neighborhood celebrates its heritage at events 
throughout the year, including the Beacon Hill Festival, 
a fund-raiser for its community center that showcases 
everything from unicycles to Brazilian capoeira.

Long and narrow, Beacon Hill is divided into three 
segments: North Beacon Hill, Mid Beacon Hill, and 
South Beacon Hill. On the northern edge of the neigh-
borhood, many new apartment buildings, condos, and 
townhouses have cropped up in the past several years. 
Although some longtime residents tsk-tsk at these 
changes, others welcome the arrival of new restaurants 
and more housing options. Stroll down the neighbor-
hood’s main thoroughfare, Beacon Avenue, and it’s 
a kaleidoscope of cultures, from Asian markets and 
taquerias to espresso bars and craft beer. 

“That’s where my kid took a driving test,” says 

Virginia Calvin, pointing to the Hong Kong Driving 
School, one of many businesses with bilingual signage. 
Calvin and her family moved to Beacon Hill from now-
trendy Fremont almost 20 years ago, in part for its af-
fordability and relative proximity to downtown. Today, 
while Seattle home prices rise relentlessly, Beacon Hill 
is relatively affordable, says Calvin, who is a real estate 
broker: “It’s unusual because you see people moving 
back to the same neighborhoods as their parents.”

A couple of years ago, Steve Sakahara, 62, and his 
partner, Michelle Vaughan, bought a 1949 brick rambler 
four blocks from where Sakahara grew up. “All of the 
things that felt like community to us were here,” says 
Vaughan, 62. And when the couple wants to go down-
town or head south to Seattle-Tacoma International 
Airport, they can avoid Seattle traffic and take the light-
rail. Opened in 2009, Beacon Hill Station has trains 
coming every 10 minutes; Pioneer Square is less than 10 
minutes away. In 2016, the line will extend to Capitol 
Hill and the University of Washington. 

In 2012, the neighborhood celebrated another mile-
stone: the unveiling of an expanded and improved Jef-
ferson Park. The more-than-a-century-old park—which 
has panoramic views of the Seattle skyline and Elliott 
Bay—has long been a cornerstone of the community, al-
though much of it was taken up by reservoirs surround-
ed by chain-link fence. The city built lids over the reser-
voirs and put in sports fields, tennis courts, a skate park, 
and a play area complete with ziplines. “We’ve seen it 
become this urban oasis,” says Jenna, whose neighbors 
do Friday potlucks at the park in the summer. 

Across the street is the Jefferson Park Golf Course, 
an 18-hole municipal golf course that welcomed players 
of all races and genders when it first opened in 1915. 
That all-comers ethos lives on today. “It’s a crack-up,” 
says Sakahara. “You see everyone from celebrity 
athletes to people who walked from their houses carry-
ing their clubs.” —S.M.

BEACON HILL, SEATTLE

BEST CITY NEIGHBORHOOD

Clockwise from top, near right: Catfish at Beacon Hill’s Shell Gas Station; Korean pagoda at Daejeon Park; Victrola Cafe 
espresso; Peter and Jenna Schmidt; Korean pagoda detail; Red Bull Skate Space sculpture at Jefferson Park.
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North End, Boise
Tucked between downtown Boise and the foothills, 

the North End is characterized by tiny houses 
(and some big ones too), tree-lined streets, and 
the Hyde Park commercial area. The neighbor-
hood is both fiercely protective—of its historic 
homes, local businesses, and kid- and bike-

friendly streets—and welcoming to newcomers, 
with an active neighborhood association. 

Time your visit for September’s annual Hyde 
Park Street Fair, whose proceeds benefit the 

North End community. POPULATION : 25,000. 
MEDIAN HOME PRICE : $359,000. 

La Alma Lincoln Park, Denver
Arts and culture unite this eclectic, diverse 

neighborhood near downtown Denver. One 
of the city’s oldest neighborhoods, it experienced 
more than its share of crime and blight beginning 

in the 1970s. Then, as Denver property values 
shot up, artists started to move in. In 2004, 

a group of galleries formed the Art District on 
Santa Fe, which is credited with helping the area 

solidify its identity. In 2014, the American 
Planning Association recognized the district 

as one of its top neighborhoods. POPULATION :
6,000. MEDIAN HOME PRICE : $300,000. 

Sellwood-Moreland, Portland
Its fans claim that this riverside neighborhood 
offers all the good things we associate with 

Portland (local food, quirky independent shops, 
Craftsman-style homes) without the hipper-than-

thou attitude of better-known districts. It also 
has good public schools, relatively affordable 

homes, a great community pool, loads of 
green space—and a deservedly popular Italian 

restaurant, Gino’s. POPULATION : 12,144. 
MEDIAN HOME PRICE : $550,000.

population

3 4, 3 3 2
median home price

$ 41 5,0 0 0
average february high 

4 8 °
average july high 

7 2 °

RUNNERS-UP
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population 

5, 57 5 
median home price 

$ 1 0 0, 2 0 0 
average february high 

6 0 °
average july high 

87 °
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THE MAIN APPROACH to Bisbee, southeastern Arizona’s 
mining town turned arts colony, is through a tunnel in 
a mountain. Once you pop out on the other side, you’ve 
entered a funky Shangri-la, a free-spirited community 
marked by a tangle of narrow streets streaming down 
the canyon and 19th-century cottages clinging precar-
iously to the hills, along with a historic Main Street bris-
tling with galleries.

“With Bisbee, you either get it or you don’t,” says sculp-
tor and gallerist Poe Dismuke, 62, who relocated here 
from the Bay Area in 2000 with his wife, painter Sam 
Woolcott, 60. “The town has this weird, fatal attraction. If 
you fall, you fall fast and heavy.”

Dismuke isn’t the first to fall fast and heavy for mile-
high Bisbee. Prospectors discovered copper, then gold, in 
the surrounding Mule Mountains, and by the 1880s a 
boomtown developed, its downtown resplendent with 

shops, theaters, saloons, and hotels—now part of Bisbee 
Historic District. When the mines played out in the 1970s, 
counterculturalists, artists, musicians, poets, and writers 
moved in, drawn by the scenic canyon setting, cheap 
rents, and preserved-in-amber historic architecture. 

That’s when Bisbee coalesced into a proudly weird (to 
use a favorite local adjective) and quirky community—an 
outpost of liberalism in an otherwise conservative state. 
Local theater and a community radio station appeared. 
Yoga classes, reiki therapy, and vegan eateries took root 
here years ago. In 2013, it became the first city in the state 
to legalize same-sex civil unions. More recently, an art 
installation in a Main Street storefront offering an R-rated 
“dump Trump” political theme drew barely a shrug.

At the same time, Bisbee also evolved into a popular 
tourist destination. Galleries, pubs, boutiques, inns, and 
restaurants popped up. A monthly art walk, as well as 

BISBEE, AZ

Clockwise from top, far left: The venerable Shell Station on Erie Street; the view across town  
to the Lavender Pit mine; the festive bar at Silver King Hotel; painter Sam Woolcott in her studio;  

downtown Bisbee scenes; shop owner Thomas Oatman in the historic downtown.

BEST SMALL TOWN
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Clockwise from top, near right: The view from High  
Road; downtown Bisbee with its historic façades; sculptor 

Poe Dismuke; the Shady Dell; Bisbee’s Erie Street;  
downtown local color; musician T.S. Henry Webb.

annual craft beer, blues, and Americana music festivals 
now fill the calendar.

Newcomers today are largely drawn by not only the 
boho vibe, but also by affordable housing. The recession 
hit Bisbee later, and the housing market is still recover-
ing. With a median home price right at six figures, bar-
gains can be had. While Dismuke and Woolcott could 
afford only to rent in California, they bought a house 
within six days of arriving in Bisbee. Their digs? “A clas-
sic Bisbee miner’s house from 1906,” says Dismuke. 
“Three buildings cobbled together, 900 square feet. 
It promises to be a lifelong remodeling project.”

Ceramist Tonya Borgeson, 40, also felt the vibe—
and the real estate attraction. A Minnesota native, she 
began coming to Bisbee to participate in community art 
events. Last year, she was smitten enough to get a gig 
as an adjunct art instructor at nearby Cochise College 
and buy a property that she plans to renovate into a 
studio and residence. “It’s walking distance to every-
thing,” she says. 

Bisbee’s sense of community is also a big magnet for 
those considering relocating here. “Bisbee was love at 
first sight,” Borgeson admits. “Then I started meeting 
intelligent, creative individuals. I find myself stimulated 
by conversations I have with people I don’t even know, 
on a hike or at the Bisbee Food Co-Op.” Borgeson makes 
a point of participating in yoga classes, art lectures, and 
events to form connections, as well as meeting pals at 
pubs to listen to live music.

Dismuke also felt the love. “We were embraced from 
the day we moved here. We were invited to people’s 
houses for dinner so often that we were almost worn 
out. In the Bay Area, we hardly knew the people on our 
block.” Dismuke and Woolcott have immersed them-
selves in community events, like fund-raising for the 
town’s library, organizing an annual artists’ soapbox 
derby, and trekking to the Saturday farmers’ market.

Still, Bisbee’s not for everyone. Job options are mostly 
tourism-related, with government, medicine, and 
schools also offering some employment. For families 
with young children, school choices are limited. Major 
medical facilities and mainstream shopping are 
30 miles away in Sierra Vista.

But on a recent sunny afternoon, as locals kibitzed 
over iced kombucha and hearts-of-palm salad on the 
patio of the High Desert Market and Café, an orange 
and blue PT Cruiser festooned with plastic owls cruised 
by slowly. Nobody batted an eye. This is, after all, weird 
Bisbee. —N.B.T.
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Port Townsend, WA 
If you like boats, arts, Victorian architecture, and incred-
ible access to the outdoors, this Olympic Peninsula town 
is a little bit of heaven. Alongside the highly browsable 

indie shops and restaurants packed with local food, resi-
dents get to enjoy Fort Worden, an early 20th-century 

army base turned state park that boasts a plentiful event 
calendar thanks to local arts organization Centrum. 

Port Townsend’s Wooden Boat Festival, held each Sep-
tember, is the best in the world, and The Great Port 

Townsend Bay Kinetic Sculpture Race is not far behind. 
Plus the misty peaks and rain forests of Olympic Nation-

al Park are only an hour away. POPULATION : 9,255. 
MEDIAN HOME PRICE : $364,000.

Lander, WY
This town in the shadow of the Wind River Range is 

a melting pot of cowboys, Northern Arapahoe and East-
ern Shoshone tribes, artists, and outdoor enthusiasts—
the famed National Outdoor Leadership School was 
founded here. Although not as ritzy as Jackson (and 

proud of that fact), Lander has its share of upscale dude 
ranches, and the area’s peaks are second to none. In 
fact, nearby Gannett Peak is, at 13,809 feet, the high-

est in the state. Another source of local pride is Lander’s 
surprisingly lively downtown. POPULATION : 7,642. 

MEDIAN HOME PRICE : $191,400.

Whitefish, MT
An influx of summer residents has given Whitefish its 
share of second homes—some of them large lakefront 

estates and 5,000-foot “cabins.” But the people 
who live here year-round know that Whitefish is a town 
for all seasons. The skiing’s great at Whitefish Mountain 

Resort; nearby Glacier National Park awes anytime. 
Plus Whitefish’s low-key, friendly vibe and walkable 
downtown are downright charming. POPULATION : 

6,864. MEDIAN HOME PRICE : $305,900.

RUNNERS-UP
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MIKE CALDWELL REMEMBERS what Ogden’s 25th Street 
was like when he was a college student in the 1990s. 
“Seedy and scary,” he recalls. “You’d drive down the 
street and roll up your windows and lock your doors.”

No more. In 2016, 25th Street draws crowds for the 
restaurants and cafes and yoga studios that occupy its 
historic buildings. And Ogden itself—whose mayor is 
now Caldwell—is on a roll. 

Thirty-five miles north of Salt Lake City, Ogden al-
ways differed from more genteel Utah cities, a railroad 
and stockyard town with rough edges. But it also had 
wealth—25th Street was anchored at one end by the 
magnificent Union Station and at the other by the Ben 
Lomond Hotel, stately enough to fit in on Chicago’s 
Gold Coast. It had appealing residential neighborhoods 
whose homes ranged from bungalows to mansions. 
And it had a world-class setting at the base of the 
Wasatch Range. 

It was the setting that started Ogden’s revival. In 
2002, the local ski resort Snowbasin hosted the down-
hill ski competitions in the Salt Lake Olympics, and the 
Olympic torch was carried down Washington Boule-
vard. By then, it was agreed that, thanks to the decline 
of the railroads, both street and city had seen better 
days. “There was a lot of anxiety,” Caldwell recalls, once 
the Olympics were over. “We asked ourselves, ‘What do 
we do next with this legacy?’ ”

What they did was use the Olympics as a spring-
board to rebrand Ogden. Says Caldwell, “The games 
reminded us of what makes us unique—the mountains, 
the access to trails.” The city began hosting big outdoor 
sports events, including the Xterra USA Championship 
triathlon and the Ogden Marathon. This let athletes and 
outdoor recreation companies discover Ogden—not just 
its natural assets but also its low cost of living compared 
to Utah’s more famous resort towns. “A house that 
might cost $450,000 in Park City is $140,000 here,” 

says Caldwell. Today, Ogden is home to a dozen major 
outdoor recreation companies, including Rossignal and 
Salomon skis.

At the same time, the city was sprucing up 25th 
Street. Old buildings were no longer torn down; instead, 
they were renovated to house restaurants that include 
upscale Italian (Zucca Trattoria) and sushi (Tona). It’s 
also home to the kind of community events that thrive 
in Ogden, like September’s Harvest Moon Celebration 
that drew 26,000 people last fall (and earned thou-
sands of Facebook likes). The street is so successful that 
the American Planning Association named it one of 
America’s Great Streets in 2014.

The revived Ogden boasts other new amenities. The 
Junction mixed-use development frames the newly 
renovated and imposing Mormon Temple. (This is 
Utah, after all.) Nearby stands Lindquist Field, home to 
the Raptors, Ogden’s minor-league baseball team. The 
UTA Rail commuter train will get you to Salt Lake City 
International Airport in about an hour. 

And once-ignored Ogden now draws new residents 
from across the country. Among them is Snowbasin 
Resort’s director of marketing, Tess Hobbs, who arrived 
after stints in Lake Tahoe and Vermont. “It’s not that 
those places aren’t beautiful,” she says. “But it’s 
absolutely gorgeous here. You feel that you’re in a differ-
ent world.”

Realtor Sue Wilkerson, 54, lived in California before 
work brought her to Utah; one look at Ogden and it 
was love at first sight. Her real estate office occupies the 
restored Heber Scowcroft mansion; her own home 
is new but designed to fit in seamlessly with neighbor-
ing houses in one of Ogden’s historic districts. For 
a while, Wilkerson says, her California friends won-
dered why she moved to Ogden—yet now they are clam-
oring to visit. And it’s possible some of them might 
decide to stay. —P.F.

OGDEN, UT

Clockwise from top, near right: A historic dragon sign returned to 25th St. last year;  
old-fashioned smoked bourbon at Hearth on 25th; Union Station; Tess Hobbs at Snowbasin Resort;  

Top of the Needles Gondola at Snowbasin; pan-seared Chilean sea bass at Zucca Trattoria.

BEST MEDIUM-SIZE TOWN
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population 

8 4, 3 1 6
median home price 

$ 1 1 7, 5 0 0
average february high 

41 °
average july high 

9 0 °

McMinnville, OR
It’s the gateway to the Willamette Valley wine country. 

But McMinnville, about 50 miles southwest of Port-
land, has even more going for it than prize-winning 

Pinot Noirs. (Linfield College here plays host to the re-
nowned International Pinot Noir Celebration.) Along 
with charming architecture, downtown McMinnville 

has been drawing young chefs and entrepreneurs; its 
main drag, Third Street, just garnered a Great Street 

award from the American Planning Association. POPU-
LATION : 33,393. MEDIAN HOME PRICE : $224,600.

Missoula, MT
It’s Montana’s biggest cultural center, yet it maintains 

a small-town feel. The University of Montana, one 
of the town’s best-known employers, cultivates youthful 
brio, but most activity revolves around the downtown 

stretch of the Clark Fork river. Brennan’s Wave 
attracts paddleboarders, kayakers, and the odd 

surfer, and every Wednesday in summer the city hosts 
bands, food vendors, and kids’ activities in riverside 
Caras Park. Of course, residents love this town best 
for what lies just beyond—nearby trails that include 

the 1.8-mile Mt. Sentinel M Trail, which climbs 2,000 
vertical feet to views of the city. POPULATION :
112,684. MEDIAN HOME PRICE : $229,000.

Laramie, WY
Laramie’s roots go back to the railroad, and traces 

of the past are still woven into the fabric of this town, 
especially in the handsome downtown. While the 

city has plenty of cowboy charm, it’s also a destina-
tion for outdoors lovers. Medicine Bow National 

Forest is a playground for anglers, hikers, and cross-
country skiers. It’s also Wyoming’s only true college 

town, with the cultural offerings the designation 
implies. Bonus: Although Laramie is Wyoming through 

and through, it’s only a two-hour drive to Denver 
International Airport. POPULATION : 32,081. 

MEDIAN HOME PRICE : $241,000

RUNNERS-UP
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EVERY SPRING, PROSPECTIVE students and their parents 
make the pilgrimage to Claremont, California, to tour 
the seven campuses of the renowned Claremont Col-
leges. They also discover a small city that blends world-
ly sophistication with small-town appeal. 

About 30 miles east of downtown Los Angeles, 
and joined to it by Interstate 10 and Metrolink trains, 
Claremont is, geographically, a Los Angeles suburb. 
Spiritually, it’s distinct. In the neighborhoods along 
Indian Hill Boulevard, American elms shade streets 
lined by vintage cottages and Craftsman bungalows. 
A few minutes’ walk from the campuses, Claremont’s 
compact downtown (known to everyone as The Village) 
mixes contemporary restaurants and boutiques with 
local landmarks—like the Some Crust Bakery, famed for 
its bear claws—that grads from the 1980s remember 
from their days at Scripps or Pomona. 

Claremont visitors always mean it as compliment 
when they conclude that this smart, leafy community 
(“the city of trees and PhDs”) reminds them of a college 
town back East. But Claremont is no Wellesley wan-
nabe. It’s Californian through and through, a onetime 
citrus town with easy access to both the wilds of the San 
Gabriel Mountains and the culture of Los Angeles. 

“People who live in Claremont have a strong sense of 
its history and what makes it unique from the other 
towns in the area,” says city resident Vanessa Wilkie, 
38, a curator at the Huntington Library, Art Collections, 
and Botanical Gardens. When she and her husband, 
Matthew Osmond, 38, an elementary school principal 
in nearby Redlands, were looking for a home, Clare-
mont presented a middle ground between their work 
locations, as well as an unmistakable sense of place. 
Two years ago, they moved into a 1958 house that they 

BEST SUBURB

CLAREMONT, CA

Clockwise from top, near right: The Village, Claremont; Summer House, Pomona College; James Turrell Skyspace, Pomona Col-
lege Museum of Art; Rancho Santa Ana Botanic Garden; Seal Court pond; Claremont Packing House; resident Vanessa Wilkie. 

Photographs by DAV E  L AU R I D S E N  &  A M A N DA  M A R S A L I S



population 

3 5, 8 24
median home price 

$ 6 24,0 0 0
average february high 

6 9 °
average july high

9 0 °

DIGITAL BONUS Make your move—plan a visit with our must-hits in each town: sunset.com/hometowns.
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renovated. “We pulled up the heinous carpet,” she says, 
“but we wanted to preserve the character.”

Claremont, too, strives to preserve its character, even 
as it evolves. Locals crowd the restaurants and the wine 
bar at The Claremont Packing House, a once-derelict 
citrus facility turned into a retail and dining destination. 
Across the street, commuters and students sip craft 
cocktails around the firepits in the modern-meets-
mission courtyard at the boutique Hotel Casa 425.

Not far away is another enduring Claremont institu-
tion, the Folk Music Center. Part instrument museum 
and part performance space and store, it’s run by Ellen 

Harper, whose parents founded it in 1958. Three-time 
Grammy Award–winner Ben Harper, Ellen’s son and a 
Claremont native, bought the center from his grandpar-
ents to keep it in the family. “We get people from Austra-
lia, New Zealand, Japan, and all over Europe. If they’re on 
the West Coast, they make it a point to come here.”

For Harper and for newer residents like Wilkie, it’s that 
small-town-meets-big-world connection that defines 
Claremont. “Having the colleges creates a creative envi-
ronment,” Wilkie says. “Even though Claremont has 
a suburban feel, I don’t feel that it’s an isolated commu-
nity, and I like that about it.” —M.J.

Clockwise from above: Vintage and new guitars at the Folk Music Center; Claremont Packing House; Grove, a public artwork in 
The Village, by Lynn Basa; the signature burger at The Back Abbey gastropub; Rancho Santa Ana Botanic Garden.

Reported by Sarah Max, Bruce Anderson, Peter Fish, Matthew ¬affe, Ken McAlpine, and Nora Burba Trulsson
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Campbell, CA
This San Jose suburb has long been overshad-
owed by its immediate neighbors, wealthy Los 

Gatos and Saratoga as well as Apple-HQ 
Cupertino. Now it’s coming into its own, with 

a newly vibrant downtown and the soon-to-be-
revamped Pruneyard shopping center. Housing 
prices, while insane anywhere else, are almost 
reasonable for Silicon Valley. POPULATION :
40,584. MEDIAN HOME PRICE : $908,000.

Castle Rock, CO
Known for its good schools, this former quarry 

town about 20 miles from the Denver Tech 
Center has seen its population swell 65 percent 
since 2000, but Castle Rock has negotiated its 

growth better than many burbs have. New 
commercial areas have sprung up, but not at 

the expense of the original downtown, which is 
thriving. The rec department is in the process 
of expanding the city’s municipal trails system 
(with now more than 40 miles of paved trails) 
to link neighborhoods and tie in with regional 

and county trails. POPULATION : 55,747. 
MEDIAN HOME PRICE : $396,700.

Gilbert, AZ
Phoenix is known for its sprawling cookie-cutter 

suburbs that sprang up in the housing boom 
and promptly collapsed. Gilbert has seen 
its share of booms and busts, but it is also 

anchored by its Heritage District—a turn-of-the-
19th-century neighborhood that is luring new 
restaurants and food trucks and is the focus 

of a city redevelopment project. Gilbert is also 
the home of Agritopia, a planned community 
designed to bring a rural, farming-based life-
style to the suburbs. POPULATION : 239,277. 

MEDIAN HOME PRICE : $277,100. 

RUNNERS-UP
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 As a tech start-up  veteran, Adam Singer isn’t 
afraid of risk. So when he needed a designer to 
remodel his Hollywood Hills bachelor pad, he 
hired Caitlin Murray—because he knew she had 
the guts to take inspiration from his vibrant art 
collection and splash color all over the 1940s 
home. Murray channeled Singer’s boldness into 
a range of saturated blues and greens. “It’s very 
‘me,’ ” Singer says of the lively result. Turn the page 
to see how Murray did it—and how you can too.   

COL

THE
B Y  S A R A H  L A T T A    P H O T O G R A P H S  B Y  M A R Y  C O S T A



A wall of built-ins in the guest bedroom got a jolt from peacock blue  spray lacquer and brass hardware. COLOR Naples Blue 2057-30, Benjamin Moore



ENTRY

DROP A HINT WITH ARTWORK 

To Murray, an entryway is like the opening scene of a mystery movie: It should foreshadow 
the elements to come. Her device of choice? A striking artwork that features colors found 
throughout the home. Singer’s original Salvador Dalí print, Lincoln in Dalivision, fits the 
bill with its avant-garde style and kaleidoscopic colors. To introduce green, a color not 
prevalent in the artwork, Murray sourced table lamps from Etsy that match the kitchen 
cabinets (page 67). The midcentury peacock credenza hints at the vintage furniture within 
and introduces the brassy tones that appear in nearly every room. 

CREDENZA Organic Modernism  PEACE SIGN Noir  WALLS THROUGHOUT Decorator’s White PM-3, Benjamin Moore



LIVING ROOM

PICK KEY COLORS AND USE THEM ALL OVER THE HOUSE

“It’s important to have a common narrative in an open floor plan,” says Murray,  
who looked outside for inspiration and chose blue and green to highlight the backyard 
pool and lush foliage. “Blue and green help the home feel masculine without going 
dark and moody.” She punched up the two dominant colors by varying tone and  
intensity for each space. In the living room, a Prussian blue custom sectional serves  
as the main block of color. Pops of coral and gold, borrowed from the Salvador Dalí 
painting The Yin and the Yang hanging behind the sofa, add brightness. 

LAMP Zuo Modern  SOFA Custom  COFFEE TABLE Vintage  RUG Surya
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DINING ROOM

BE OBVIOUS ABOUT WHAT’S MEANT TO MATCH—AND WHAT’S NOT

“This space is all about mixing lots of great materials and patterns,” says Murray, who started with the aquamarine 
grasscloth on the wall and then layered from there. She found the perfect print for the banquette, but the scale was tiny, 
so she created a similar custom fabric on spoonflower.com. The gray tile floors, which replaced warped wood, were laid in 
a herringbone pattern. “The main rule for layering patterns and finishes is that they shouldn’t be too similar—otherwise 
it will look as if you meant to match them and it didn’t work,” Murray says. That guided her choice of finishes: “The 
brass chandelier, for instance, is very different from the concrete sconces, which are very different from the matte black 
chair bases. Brass and nickel wouldn’t have worked—they look too much alike.”

CHANDELIER Arteriors  CHAIRS ABC Home  ART Custom, screenshot from Jaws WALLPAPER Stroheim  TABLE Design Within Reach

KITCHEN

REDEFINE NEUTRAL 

Although Singer wanted to take risks with the design, he was slow to embrace the idea of green kitchen cabinets in high-
gloss lacquer. “It was the first thing she showed me, and it was really out there,” Singer says. “I asked her to redo the de-
sign with a more neutral palette.” Murray complied—but eventually convinced Singer to okay her original idea after she 
pointed out that green would read like a neutral because of everything outside the large windows: the trees, the grass, the 
bushes. “If it were any other bright color, it would feel too bold,” Murray says. Handsome brass hardware pairs brilliant-
ly with the hue. Glam design demands elegant materials, so Murray finished the room with Nero Marquina black marble 
counters and turquoise stools to bring some blue into the space. 

CABINET COLOR Chrome Green PM-10, Benjamin Moore  BACKSPLASH TILE Ann Sacks  STOOLS Lawson Fenning  PENDANTS Tom Dixon  FAUCET Rubinet
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LIVING 
ROOM

FAMILY 
ROOM

DINING 
ROOM

KITCHEN

MASTER
BEDROOM

GUEST 
BEDROOM

ENTRY

MASTER BEDROOM

CREATE SERENITY 
WITH SYMMETRY

“There’s something comforting about 
symmetry,” says Murray. “It makes small 
spaces feel cohesive and cozy.” To strike 
a balance, she hung copper pendant 
lamps above matching nightstands, low 
enough to serve the loungelike platform 
bed. “Low-profile furniture doesn’t  
obstruct the view,” she says. A pair of 
Salvador Dalí prints, a gift from Singer’s 
late father, hang above the bed. For a 
modern take on wainscoting, Murray 
painted the bottom third of the walls 
sapphire. A red credenza is a reminder 
that this home is committed to color.

WALL COLOR Champion Cobalt 2061-20, Benjamin 
Moore  BED Blu Dot  NIGHTSTANDS Pangea Home
PENDANTS YLiving  CREDENZA ModShop

Murray removed a wall between the kitchen and 
living spaces, then interspersed strong doses of color 
throughout. INTERIOR DESIGN Caitlin Murray, black
lacquerdesign.com.
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MASTER BATHROOM

LET THINGS GET A LITTLE WEIRD

The bathroom is an example of ingredients that blend beautifully for no obvious reason. “Sometimes things just feel right; you 
can’t explain it,” says Murray. She started with a pixelated floor tile that’s a nod to Singer’s tech profession. Then she added black 
penny tile inspired by the home’s era. For the third wild card, Murray clad a vanity in reclaimed wood. The portrait, an Etsy find, 
came last. It’s random but pulls the bathroom together. “After the kitchen, this is the room guests talk about most,” Singer says.

FLOOR TILE Kismet Tile  WALL TILE Mission Tile West  FAUCET Kohler 
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BEANS
A LOVE STORY

Simple Pot-Cooked 
Beans and Fried  

Ricotta with Epazote 
and Green Chile
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One taste of these tradition-rich dishes and 
you’ll know why Mexico’s heirloom beans 

have captivated chefs and home cooks alike.

By Margo True | Photographs by Dave Lauridsen



A
AFTER WANDERING through the huge open-air 
market of Ixmiquilpan, in eastern Mexico, past 
stall after stall of chiles, cactus paddles, wild 
herbs, and what smells like a thousand toasted 
tortillas, we finally find the beans. Steve Sando 
runs his fingers through piles of them, hunting 
for discoveries, saying the names of the ones he 
knows. Dark red Sangre de Toro, bull’s blood. 
Glossy brown San Franciscano (“hints of choc-
olate and toffee,” he adds). Ojo de Cabra, the rare 
Eye of the Goat beans, with stripes and swirls of 

rich brown. Compared to the dull, plastic-bagged pintos and kidney beans in 
my neighborhood grocery store back home, these glisten like jewels. 

Sando owns the California company Rancho Gordo, grower and seller of 
heirloom beans since 2002. Famous chefs across America (and some in Mexico) 
are among his most loyal customers. Thomas Keller, of The French Laundry, 
discovered Sando’s beans a decade or so ago and has used them ever since. Rick 
Bayless of Frontera Grill, in Chicago, and Sean Brock, of Husk in South Caroli-
na, order from him; so do Mexico City chefs Enrique Olvera, of Pujol, and Ge-
rardo Vázquez Lupo, of Restaurante Nicos. The company sells many thousands 
of pounds a year through its two shops and mail-order business. Besides their 
taste and beauty, the beans are also unusually fresh: Unlike grocery-store beans, 
which can linger on shelves for several years, Rancho Gordo’s beans are sold the 
year they’re harvested. They’re pricier than ordinary beans, but for an artisanal 
ingredient, they’re affordable—a pound costs less than a small jar of fancy jam.

Although he’s practically a patron saint of beans, Sando, 55, is anything but 
reverent. Sassy and gleeful is more his style. To customers who worry about the 
gas, he’ll say, “Gift with purchase,” and explain that more bean eating can help 
with that (he’s serious; your digestive system adjusts). At his Napa shop, the 
walls are covered with steamy Mexican movie posters from the ’40s and ’50s. 
He has an unforgettable way of describing beans: “What’s big and fat and 
creamy and makes everyone say ‘Wow’?” (Answer: ayocote blanco.)

With us in the market are Sando’s Mexican partners, who’ve guided him to 
many a beany treasure. In 2008, while trying to source heirloom beans from 
Mexican farmers, Sando met Yunuén Carrillo Quiroz, an outgoing woman in 
her 30s, and steady, quiet Gabriel Cortés García, her partner in life as well as 
business. Their company, named Xoxoc (sho-shoke), after xoconostle—sour cac-
tus fruit, which they process several ways—was already set up for export to the 
United States. With Sando, they launched Rancho Gordo–Xoxoc Project, buy-
ing from small-scale farmers and shipping their crops to California.

OFTEN, THE PARTNERS find new beans and meet farmers in markets like this. To-
day, though, they’re seeing beans they already know. Also, it’s time for dinner. So 
we hoist ourselves into Gabriel’s SUV and drive for an hour through open coun-
try, past opuntia cactus and scrubby yellow-flowering shrubs. Finally we bounce 
down a rutted road to his family home, the place everyone calls “the hacienda.”

A gorgeous, crumbling manor built in 1708, the hacienda has multiple court-
yards, a chapel, and soaring ceilings. Most of the rooms have skylights rather 
than windows, which gives them an almost spiritual glow. The building was in 
fact a Jesuit monastery at one time, Gabriel explains. Mostly it was owned by 
wealthy silver-mining families, until the Mexican Revolution swept them from 
power. Now Guadalupe (Lupe) Romero Vidal, the daughter of the worker who 
took over the hacienda, lives there with her husband, Javier. Her best friend, 

Isabel (Chabela) Cortés García, mother of Gabriel and 
his brother, Antonio, moved in when the boys were 
small. About 10 acres remain of the original 106,000.

An entire wing is devoted to food: a dining room that 
looks like a museum exhibit of colonial life from the 
1800s; a dimly lit pantry; and three kitchens, one domi-
nated by an enormous bracero, a stove of brick and pol-
ished stone that is original to the hacienda. Lupe sets a 
clay olla—a bean pot—over a charcoal-fueled grate in 
the bracero and begins to simmer a batch of the rich, 
almost fudgy Moro beans that Sando loves. 

Over the next two days, Lupe and Chabela fire up pot 
after pot of heirloom beans, each with its own character. 
The gorgeous red Sangre de Toro, for example, have 
skins so thin they seem to melt as you eat them. They’re 
a delight straight from the pot, but the ladies show us 
how many ways they can be served. Chabela adds a 
spoonful of requesón—ricotta cheese fried with green 
chile and epazote, an earthy, addictive herb—and they’re 
transformed into dinner. To another bowl, she adds more 
broth, oregano, and fried tortilla strips, and it’s soup. 
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Mashed with chile paste, 
purple ayocote morado beans 
fill envelopes of fresh corn 
dough toasted on a giant 
griddle. Puréed with their 
own broth, cocoa-colored 
bayo chocolate beans make a 
sauce for dipping tortillas. 

Creamy white ayocote blanco go into salad. Most of the 
beans can be used for any of these dishes. “You can rein-
vent the same pot two or three times,” Sando says.

As we watch the cooking, Quiroz, Sando, and Gabriel 
tell me the story of these beans. When trade protections 
disappeared in 2008 under NAFTA, cheap beans from 
the United States poured into Mexico, and heirloom 
farmers struggled to compete. Mexican grocery-store 
shoppers weren’t interested in small lots of rare, indig-
enous beans anyway. Many farmers pulled up their fields 
and migrated to the United States illegally, desperate for 
work. Their beans were in danger of disappearing too.

 Sando decided to be a better neighbor. Rather than 

just buying beans once, or taking seeds across the border and growing them in 
Napa, he and Quiroz and Gabriel pay Mexican farmers to stay on their land and 
grow the beans they’ve raised for generations. One of the first people they 
worked with, Maria Bisma, used to grow her lovely gray rebosero beans all by 
herself. “She could only take as much to the market as she could carry on foot, 5 
miles down the hill,” Sando recalls. When she joined the Rancho Gordo–Xoxoc 
Project, her grandson, who had been planning to cross the border to the United 
States, decided to stay and help her farm. “The solution to this whole thing is 
opportunity,” Sando says. “It’s not patronizing, it’s not charity. It’s validating 
what they do.” Eight years on, the project now works with 30 families all over 
Mexico. “Los que migren—those who migrate—now stay to work the fields,” says 
Gabriel. “They finally have money for what they know how to do. It’s very good.”

We all sit down to dinner on the veranda at dusk, next to a courtyard of pink 
bougainvillea and butterflies. It’s simple, incredibly good food built on corn and 
beans, the irreducible flavors of Mexico. As we eat, we talk—about family, the 
farmers, the beans they’re still tracking down, and the satisfactions of the proj-
ect. “We are creating a market,” says Quiroz. “I have the feeling of going down 
an ancient path and remembering as I walk. When the farmers plant, the past 
becomes alive again.” Sando agrees. But ultimately, he feels, it’s neither sustain-
ability nor respect for the past that gets people interested in heirloom beans. 
“The reason they buy these,” he says, “is because they taste great.” 

Clockwise from left: The ha-
cienda chapel; Steve Sando 

outside one of the hacienda’s 
kitchens; Lupe Romero  

Vidal with one of her bean 
pots; heirloom beans.  
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SIMPLE 
POT-COOKED 
BEANS  
(Frijoles de la Olla)
MAKES ABOUT 8 CUPS / 45 MINUTES TO 3 
HOURS, DEPENDING ON FRESHNESS OF BEANS

Cooked in this easiest possible way, beans 
have many possibilities: for eating as is, 
with toppings, as fillings, or in soups. To 
flavor them, Lupe Romero Vidal uses fresh 
avocado leaves, which have a delicately 
herbal taste but are unavailable in the Unit-
ed States; however, the pungent herb called 
epazote, carried by Latino markets and 
many grocery stores in the Southwest, 
makes a great flavoring too. Even without ei-
ther, the recipe will still be good. You can 
certainly use olive oil instead of lard, but it’s 
not as traditional (and the lard is delicious).

1 lb. dried beans, soaked overnight in  
water to cover by 2 in.*

1 whole Mexican boiling/grilling onion 
(cebolla) or 1⁄2 white onion, peeled

2 or 3 sprigs fresh epazote 
11⁄2 tbsp. Fresh Lard Seasoned with Herbs, 

Garlic, and Orange (on sunset.com)  
or extra-virgin olive oil

About 2 tsp. medium-fine sea salt  
or kosher salt

1. Put beans in a 6- to 8-qt. pot and add 
enough water to cover by 2 in. (The pot 
should be large enough to allow plenty  
of air space over the beans and water, so 
steam can circulate.) Add onion. Bring  
to a boil, covered, over high heat.

2. Boil beans, uncovered, 10 minutes. Re-
duce heat to a bare simmer and cook, lid 
barely ajar, until beans are starting to  
get tender (from 20 minutes to 2 hours, 
depending on the age of the beans). Add 
epazote, lard or oil, and 2 tsp. salt.

3. Cook, lid barely ajar and adding enough 
hot water to keep beans covered by about 
2 in., until beans are very tender but not 
broken, 15 minutes to 3 hours. Season to 
taste with salt.

4. Eat beans immediately or let cool in their 
broth. If eating right away, remove onion 
and epazote and ladle into warm bowls 
with some broth.

*Soak the beans in water overnight to shave 
off cooking time. If you don’t presoak, give 
the beans more time to cook—at least 30 
minutes more (it varies depending on the 
freshness of the beans).

PER SERVING 213 Cal., 11% (23 Cal.) from fat;  
13 g protein; 3 g fat (0.8 g sat.); 36 g carbo (9 g fiber); 
402 mg sodium; 2 mg chol. GF/LC/LS

FRIED  
RICOTTA with 
EPAZOTE and 
GREEN CHILE
MAKES ABOUT 2 CUPS / 20 MINUTES

It’s fine to use widely available moist, smooth 
ricotta rather than the artisanal curd type, 
but you’ll need to cook it longer to dry it out, 
and your yield won’t be as high.

1 tbsp. extra-virgin olive oil
1⁄2 cup minced white onion
2 cups ricotta, preferably the fresh, curd-

style type, drained of excess liquid
1 tsp. medium-fine sea salt or kosher salt
1⁄3 to 1⁄2 cup roughly chopped  

epazote leaves
1 to 2 tbsp. finely chopped green serrano, 

jalapeño, or arbol chile

1. In a large frying pan over medium-high 
heat, sauté onion in oil, stirring often, 
until translucent, about 3 minutes.

2. Add ricotta and fry, breaking up with a 
wooden spoon, until dryish, 6 to 10 min-
utes (the bottom of the pan will probably 
get a little brown). Stir in salt and remove 
from heat. Stir in epazote and chile.

PER 1-TBSP. SERVING 32 Cal., 69% (22 Cal.) from fat;  
2 g protein; 2.5 g fat (1.4 g sat.); 0.7 g carbo (0.1 g fiber); 
61 mg sodium; 8 mg chol. GF/LC/LS/V

TOASTED CORN 
POCKETS 
(Tlacoyos)
MAKES ABOUT 15 / ABOUT 2 HOURS

Tlacoyos can be filled with a range of ingre-
dients, from mushrooms to roasted vege-
tables; Chabela Cortés García used beans 
mashed with chiles during my visit. (Tla-
coyos means “snack” in Nahuatl, the 

language of the Aztecs, still spoken by 
more than a million indigenous Mexicans.) 
At the hacienda, they’re topped with cheese 
and salsa and eaten as part of brunch. 
Ready-made fresh corn dough (masa) is 
worth seeking out for this; it has better  
flavor than corn flour and is easier to use.  

3 dried guajillo chiles
5 dried arbol chiles
11⁄2 cups Simple Pot-Cooked Beans (at left), 

using ayocote morado (scarlet runner 
beans) or other dark red or black beans, 
with their broth 

About 1 tsp. medium-fine sea salt  
or kosher salt

1⁄2 tsp. ground cumin
2 tbsp. Fresh Lard Seasoned with Herbs, 

Garlic, and Orange (on sunset.com) 
or extra-virgin olive oil

1 lb. fresh corn dough for tortillas  
(masa para tortillas) or 8 oz. corn  
flour (masa harina)*

Queso fresco*, for topping
Roasted Tomato and Arbol Chile Salsa or 

Fresh Green Chile and Tomatillo Salsa 
(see page 77)

1. Put guajillo and arbol chiles in a cast-
iron skillet over low heat and toast,  
turning often, until lightly toasted and 
fragrant, 1 to 5 minutes depending on 
how brittle they are. Remove stems from 
chiles, cover with hot water, and let soak 
15 to 20 minutes.

2. Meanwhile, lift beans from broth with  
a slotted spoon to a deep bowl, reserving 
broth. Add salt to beans. Using a pastry 
blender, potato masher, or machacadora*, 
mash beans into a coarse paste.

3. Drain chiles and put in a blender. Add 
cumin and 1/3 cup bean broth; blend, 
scraping down inside of blender a few 
times, until chiles are coarsely puréed 
and pourable. Add more broth if needed. 

4. Pour chile purée into beans and mix 
thoroughly into a thick but creamy- 
looking paste; add more broth if needed 
to loosen. Season with salt to taste.

5. Put lard in a medium (not nonstick) fry-
ing pan and melt over medium-low heat. 
Add chile-bean paste and fry, stirring, 5 
minutes to blend flavors. Cool 15 minutes.

6. Meanwhile, if using corn flour, put it in  
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Clockwise from above left: Gabriel fires  
up the bracero; salsa, avocado, and fried 
ricotta; Romero Vidal and Quiroz, with 

White Bean Salad; Toasted Corn Pockets.
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a large bowl. Drizzle in 11/3 cups hot wa-
ter while kneading it into the flour with 
your fingers. Knead until dough is 
smooth, moist, and no longer sticks to 
your hands. If it feels dry, knead in a lit-
tle more water; if it’s sticky, work in a  
little more corn flour. Keep masa covered 
with a damp kitchen towel as you use it, 
since it dries out quickly.

7. Put a serving platter into a 200° oven to 
warm. Heat a large cast-iron skillet or 
griddle over medium-low heat. 

8. Meanwhile, line both inner sides of  
a tortilla press with a piece of plastic, cut 
from a resealable bag, to be about the 
same diameter as the press. Pinch off a 
ball of masa (about 11/2 in. wide) and en-
close it in your palm, squeezing your fin-
gers over it to form it into a cigar shape. 
(It should just fit in your folded hand; if 
your fingers can’t fit over it, remove some 
masa.) Shape cigar into a cylinder about 
3½ in. long and tapered at the ends.

9. Set masa cylinder inside tortilla press 
and parallel to the handle. Use the press 
to flatten it until it’s about 1/4 in. thick. 
Rotate 180° and press again to flatten  
a little more.

10. Fill oval with about 1 tbsp. bean paste, 
spooning it down center. Using bottom 
plastic wrap to guide the soft masa so it 
doesn’t stick to your fingers, bring both 
long sides of oval up to meet over filling; 
then fold them to one side over filling. 
Gently push ends of masa oval into 
points. With plastic over it, flatten the 
filled oval with your hands to about  
1/4 in. thick. Peel plastic off masa and put 
tlacoyo in skillet.

11. Repeat with remaining dough and fill-
ing, adding each tlacoyo as formed to 
skillet. Toast them until golden brown 
with some darker spots, about 2 minutes 
per side, then transfer to platter in oven 
to keep warm, covered with foil.

12. Top with queso fresco and salsa.

*Buy this cool, moist, fresh corn dough (not  
to be confused with “masa preparada” or 
“masa para tamales,” which are coarser) at 
Latino markets. Or, use masa harina (pow-
dered masa) for tortillas, reconstituted with 
water as directed in step 6. For tastier, prop-
erly crumbly cheese, take the queso fresco  
out of its package a day beforehand, blot it, 
and let it dry out overnight (or even 2 
nights), uncovered, on a plate in the refriger-
ator. A machacadora is a Mexican-style 
bean masher; find one at ranchogordo.com 
or Latino markets.

MAKE AHEAD Freeze airtight up to  
1 month. 

PER TLACOYO WITHOUT CHEESE OR SALSA 115 Cal., 
16% (19 Cal.) from fat; 4 g protein; 2 g fat (0.6 g sat.);  
20 g carbo (2.4 g fiber); 158 mg sodium; 2 mg chol. LS

WHITE BEAN 
SALAD 
MAKES ABOUT 7 CUPS / 30 MINUTES

Lupe Romero Vidal served this mild, 
creamy-crunchy salad to round out a 
hearty comida (lunch) that included  
pork carnitas and fiery salsas. It was  
especially good with avocado, scooped  
from the skin into balls. 

1⁄2 lb. Simple Pot-Cooked Beans (see page 
74), using ayocote blanco, cassoulet  
(aka tarbais), Royal Corona, or cannellini 
beans 

1 large cucumber, peeled, seeded,  
and cut into ½-in. dice 

4 or 5 large stalks celery, trimmed  
and thinly sliced 

1 medium red onion, finely chopped 
2 tbsp. extra-virgin olive oil
About 3⁄4 tsp. medium-fine sea salt  

or kosher salt
About 1⁄2 tsp. pepper

1. Put beans, cucumber, celery, and onion 
in a serving bowl and mix gently but 
thoroughly with two large forks, trying 
not to break up beans. Drizzle with oil, 
season with salt and pepper, and gently 
mix again.

PER 1-CUP SERVING 92 Cal., 42% (39 Cal.) from fat;  
3.3 g protein; 4.5 g fat (1 g sat.); 10 g carbo (2.3 g fiber); 
275 mg sodium; 0.4 mg chol. GF/LC/LS/V (with olive oil)

Bean-Dipped Tortillas 
(Enfrijoladas) with 
pickled chipotles (on 

sunset.com)
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DIGITAL BONUS Dozens of 
tempting ways to love beans 

(and lentils): sunset.com/beans.

BEAN-DIPPED 
TORTILLAS 
(Enfrijoladas)
MAKES 15 SMALL OR 12 LARGE / 1 HOUR

In many parts of Mexico, enfrijoladas are 
often just fresh tortillas dipped in a bean 
sauce and folded over. Lupe Romero Vidal 
and Chabela Cortés García filled theirs 
with chorizo or leftover barbecued chicken 
and served them for brunch, but just about 
any leftover meat would be delicious—or 
even scrambled eggs. You’ll have leftover 
bean sauce, which happens to make an ex-
cellent dip for tortilla chips. 

1⁄4 medium red onion, very thinly sliced
3 cups Simple Pot-Cooked Beans (recipe  

on page 74, using bayo chocolate* or 
cranberry beans), plus about 2 cups hot 
cooking broth 

Medium-fine sea salt or kosher salt
1 cup lard* or vegetable oil
15 (5 in.) or 12 (6 in.) corn tortillas
1 lb. hard, spicy Spanish-style sausage, such 

as longaniza, chorizo, or linguiça, thinly 
sliced; or soft Mexican-style chorizo 
squeezed from its casing; or shredded 
cooked chicken 

Crema (Mexican-style cream)* or whisked 
sour cream, for topping

Crumbled queso fresco* or shredded 
Monterey Jack cheese, for topping

Pickled chipotle chiles (recipe on sunset.com) 
or store-bought pickled jalapeños or 
escabeche (mixed pickle)

1. Put onion in a bowl and cover with cold 
water. Set aside.

2. Pour beans into a blender and add salt  
to taste, plus enough bean broth to cover 
by about 1 in. Blend until very smooth.

3. Preheat oven to 200° and set a serving 
platter inside to warm. Line a rimmed 
baking sheet with paper towels. Put lard 
in a medium (not nonstick) frying pan 
over medium-high heat. 

4. When lard is melted and hot but not 
quite smoking, slip a tortilla into it and 
fry until slightly crisp around edges  
but still flexible. Turn over once (clasp 
between 2 “nested” spoons to avoid  
tearing), 30 seconds to 1 minute total. 

Transfer to paper towels to drain. Repeat 
with remaining tortillas, layering be-
tween paper towels as needed. Put filled 
pan of tortillas in oven to keep warm.

5. Pour out all but 1 tbsp. lard from tortilla-
frying pan. Add chorizo and fry over  
medium-high heat, stirring occasionally, 
until crisp around the edges (if using 
Mexican chorizo, fry until broken up  
and well browned), 8 to 10 minutes. 
Transfer to a bowl.

6. Reduce heat to medium-low, pour bean 
sauce into pan, and heat, stirring, until 
steaming; then reduce heat to low. Sauce 
should be no thicker than heavy cream; 
add more hot bean broth or water if  
necessary to thin it.

7. Using spoons again to grip tortillas, dip 
one tortilla at a time into bean sauce 
to thoroughly coat both sides. Lay on 
warmed serving platter and cover half 
of one side with a few pieces or a spoon-
ful of chorizo. Fold over. Repeat with 
remaining tortillas, bean sauce, and 
chorizo. Drizzle with a little more sauce, 
then top with onions, queso fresco, and 
crema. Serve with pickled chiles.

*Find bayo chocolate beans at ranchogordo.
com. For the lard, use the soft, brown, fresh 
Mexican-style lard from the deli counter  
at Latino markets, or any other fresh (non-
hydrogenated) lard; vegetable oil will 
work, but it won’t taste the same. Find cre-
ma and queso fresco at Latino markets 
too. Queso fresco is tastier and crumblier  
if removed from its package, blotted dry, 
and allowed to sit, uncovered, 1 to 2 days 
in the refrigerator.

PER LARGE TORTILLA 342 Cal., 55% (189 Cal.) from fat;  
14 g protein; 21 g fat (7.4 g sat.); 24 g carbo (4.6 g fiber); 
657 mg sodium; 39 mg chol. LC

FRESH GREEN 
CHILE and 
TOMATILLO 
SALSA
MAKES ABOUT 1 CUP / 30 MINUTES

Heat a cast-iron skillet over medium-low 
heat. Add 4 to 5 green chiles de arbol or 2 
or 3 green serrano chiles and 2 peeled gar-
lic cloves. Toast chiles and garlic, turning 

often, until lightly toasted and fragrant,  
7 to 10 minutes; transfer as toasted to  
a medium bowl. Increase heat to high.  
Add 3/4 lb. husked tomatillos and toast, 
turning occasionally, until blackened on  
all sides, about 10 minutes. To make the  
salsa in a mortar, put toasted garlic and  
1 tsp. sea or kosher salt in a deep mortar 
(molcajete) and pound to a coarse paste, 
pushing down with the pestle and then 
rocking it back and forth a few times  
before pounding again. Add toasted chiles 
and coarsely crush, then pound in tomati-
llos one at a time. To make in a blender,
add all ingredients at once and pulse until 
coarsely puréed. 

PER 2-TBSP. SERVING 42 Cal., 10% (4 Cal.) from fat;  
2 g protein; 0.5 g fat (0.1 g sat.); 7 g carbo  
(1.1 g fiber); 194 mg sodium; 0 mg chol. GF/LC/LS/VG

ROASTED 
TOMATO and 
ARBOL CHILE 
SALSA 
MAKES 11⁄2 CUPS / 25 MINUTES

Heat a cast-iron skillet over low heat. Add  
9 or 10 dried arbol chiles and 2 peeled 
garlic cloves. Toast, turning often, until 
chiles are a shade darker and garlic is light-
ly toasted, about 4 minutes. Transfer both  
to a bowl. Increase heat to high. Add 4 
Roma tomatoes and toast, turning occa-
sionally, until blackened on several sides, 
about 10 minutes, transferring to a bowl  
as done. To make the salsa in a mortar, put 
toasted garlic and 1 tsp. sea or kosher 
salt in a deep mortar (molcajete) and 
pound to a coarse paste, pushing down 
with the pestle and then rocking it back 
and forth a few times before pounding 
again. Add toasted chiles and coarsely 
crush, then pound in toasted tomatoes  
one at a time. Add salt to taste. To make in  
a blender, add all ingredients at once and 
pulse until coarsely puréed. 

PER 2-TBSP. SERVING WITH SALT 5.3 Cal., 7.4% (4 Cal.) 
from fat; 0.2 g protein; 0 g fat; 1 g carbo (0.5 g fiber);  
128 mg sodium; 0 mg chol. GF/LC/LS/VG
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Unlike the 12 grams of sugar in 

dairy milk,* Silk® Unsweetened Vanilla 

Almondmilk has 0 sugar and always 

tastes silky smooth.

DELICIOUS TASTE 

WITHOUT THE 

SUGAR

Character is a trademark of WhiteWave Foods. 

*Typical skim milk has 12 grams of sugar per serving vs. 0 grams in Silk Vanilla Unsweetened Almondmilk 

per serving. Dairy data from USDA Nutrient Database, Release 28.



NEW 
TR ADITIONS

HEART’S 
DELIGHT

Three Western chefs reinvigorate 
Valentine’s Day classics.

By Jessica Battilana

Mini 
indulgence

F U D G E  C A K E S  W I T H  J A S M I N E 
T E A  W H I P P E D  C R E A M

p. 80
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DIGITAL BONUS 
Wow your sweetie 

with rich chocolate truffles: 
sunset.com/trufflesvideo.

2. In a microwave-safe small bowl or glass 
measuring cup, microwave cream until 
barely simmering (do not let boil). Add 
tea, cover, and let steep off the heat 30 
minutes. Strain into a bowl and set bowl 
in a larger one of ice and cold water. 
Once cool, cover and chill at least 1 hour.

3. In a microwave-safe bowl, heat butter 
with ginger   just until butter melts. Cover 
and let steep 30 minutes. 

4. Strain ginger butter into a bowl, pressing 
ginger against strainer. Discard ginger. 
Put 6 tbsp. ginger butter and the 
chocolate in a microwave-safe bowl. 
In 10-second bursts, microwave until 
two-thirds melted. Whisk to melt fully.

5. Preheat oven to 325°. In a separate 
bowl, whisk sugar, eggs, and salt 

together. Strain prunes (save cognac 
for cocktails). 

6. Whisk chocolate-butter mixture 
into eggs and sugar. Stir in prunes.  

7. Spoon batter into four 4-oz. ramekins 
or coffee cups, dividing evenly, then 
transfer to a small roasting pan. 
Carefully pour enough hot water into 
pan to come half way up sides of 
ramekins. Cover pan tightly with foil.

8. Bake cakes until just set (when you 
gently touch center of a cake, your 
finger should come away clean), about
35 minutes. Let cakes cool on a rack until 
barely warm. Meanwhile, whip jasmine 
cream into soft peaks. 

9. To serve, spoon some plum jam onto 
cakes and top with whipped cream 
and a sprinkle of toasted hazelnuts. 
MAKE AHEAD Jasmine cream through 
step 2, up to 1 day, chilled. Cakes, up to 2 
days, cooled and then chilled. Let them come 
to room temperature before serving. 

PER CAKE 663 Cal., 60% (400 Cal.) from fat; 
5.1 g protein; 45 g fat (27 g sat.); 55 g carbo 
(1.5 g fiber); 268 mg sodium; 194 mg chol. V

WINE PAIRING A moderately sweet fortified 
red like Roxo 2011 Método Portugués 
“Ruby Tradicional” (Paso Robles; $48). 
—Sara Schneider

6 large prunes, cut into 1⁄4-in. dice 
1⁄4 cup cognac (or other brandy) 
1⁄3 cup whipping cream
1 heaping tsp. jasmine pearl tea
1⁄2 cup unsalted butter, cut into chunks
1⁄3 cup coarsely chopped peeled fresh ginger
4 oz. bittersweet chocolate (70%–74%  

cacao), coarsely chopped
5 tbsp. plus 1½ tsp. sugar
2 large eggs
1⁄2 tsp. kosher salt
About 3 tbsp. store-bought or homemade 

plum jam, for topping
3 tbsp. toasted salted hazelnuts or 

almonds, coarsely chopped

1. Put the prunes in a small bowl and pour 
in cognac. Cover and chill overnight. 

PARTNERS IN CREAM (AND CHOCOLATE!) 

FUDGE CAKES with
JASMINE TEA WHIPPED CREAM 
Adapted from Nicole Krasinski , chef-owner , State Bird Provisions , San Francisco 
MAKES 4 (2 FOR THE NEXT DAY) / 2 HOURS, PLUS OVERNIGHT FOR COGNAC PRUNES

This sensual dessert offers intriguing flavor combinations and textures that range from 
cloudlike to crunchy. Krasinski tops her cakes with a tasty fennel-hazelnut granola ; for 
simplicity,  we’ve used toasted hazelnuts. For her recipe, see sunset.com/granolarecipe . 
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NEW 
TR ADITIONS

I’M VERY FONDUE YOU

BLUSHING CHEESE DIP
Adapted from Jason Berthold , executive chef , Monsieur Benjamin, San Francisco 
SERVES 2 AS AN APPETIZER / 13⁄4 HOURS

As you dip the roasted beets into this delicate fondue, it will gradually turn pink. 
The cheese stays molten and creamy for a long time—a fondue breakthrough, 
as far as we’re concerned! When the fondue cools, it has the texture of cream cheese; 
post–Valentine’s Day, spread it on toast as a delicious snack. 

1 bay leaf
5 whole white peppercorns
1⁄4 cup whole milk
11⁄2 tbsp. cornstarch
3⁄4 tsp. kosher salt
1⁄2 tsp. sugar
6 oz. fresh mild goat cheese, crumbled

1. At least 2 hours before serving, preheat 
oven to 375°. On a small foil-covered 
baking sheet, rub beets with about 
1/2 tbsp. oil and sprinkle generously with 
salt and pepper. Bake until a knife point 

slides in without resistance, about 11/2

hours. Let cool until warm, then rub off 
skin with paper towels. Cut into wedges, 
drizzle with a little more oil, and set 
aside in a small serving bowl.

2. While beets are cooking, put potatoes in 
a pot, cover with water, add salt to taste, 
and bring to a boil. Lower heat and 
simmer until potatoes are tender, 15 to 
20 minutes. Drain and set aside.

3. Make fondue: In a small saucepan over 
medium-low heat, combine wine, 1/4 cup 
water, the shallot, garlic, thyme sprigs, 
bay leaf, and peppercorns. Simmer 
gently, uncovered, until liquid is reduced 
to 1/2 cup, about 5 minutes. 

4. Strain through a fine-mesh sieve into 
a measuring cup and discard solids. 
Return seasoned wine to saucepan and 
bring to a simmer over medium-low heat.

5. Meanwhile, in a bowl, whisk together 
milk, 1/4 cup water, the cornstarch, salt , 
and sugar. Whisk milk-cornstarch 
mixture into simmering wine. Bring to 
a boil, whisking constantly, until it thick-
ens, 2 to 3 minutes. Reduce heat to low 
and add cheese, whisking until smooth. 
Season to taste with salt and keep warm. 

6. To serve, cut apple into thin slices and 
separate Belgian endive into leaves. Slice 
any large potatoes in half and arrange 
everything, along with bowl of beets, on 
a platter. Pour fondue into a small deep 
baking dish, sprinkle with thyme leaves, 
and set on platter. 

MAKE AHEAD Beets, up to 3 days, chilled. 
Fondue, up to 2 days, cooled at room tem-
perature, then chilled with a piece of plastic 
wrap pressed directly onto surface of fondue. 
Rewarm in a saucepan over low heat, whisk-
ing constantly. 

PER 1⁄2-CUP 608 Cal., 34% (207 Cal.) from fat; 
24 g protein; 23 g fat (14 g sat.); 69 g carbo (11 g fiber); 
1,157 mg sodium; 42 mg chol. V

WINE PAIRING A crisp, tangy white like Long 
Meadow Ranch 2014 Sauvignon Blanc (Ruth-
erford , Napa Valley ; $22 ). Its grassy, limestone 
character brings out the thyme in the fondue, 
and its zingy citrus keeps step with the goat 
cheese. This wine is available as part of a special 
intro offer to Sunset’s new wine club, Firstleaf. 
sunset.com/firstleaf. —S.S.

3 small red beets, trimmed and scrubbed
About 1⁄2 tbsp. extra-virgin olive oil
Kosher salt and pepper
3⁄4 lb. small Butterball or fingerling potatoes 
1 red- or pink-skinned apple
2 heads Belgian endive
Lightly toasted bread, cut into cubes
FONDUE
1⁄2 cup plus 1 tbsp. dry white wine
1 small shallot, thinly sliced (about 3 tbsp.)
1 small garlic clove, thinly sliced
5 sprigs fresh thyme, plus several leaves 

for sprinkling on fondue
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LOVE ME TENDERLOIN

SICHUAN  PEPPERCORN FILET MIGNON 
with  CRISP MUSHROOMS and KALE SLAW
Adapted from  Rachel Yang , chef-owner , Joule , Seattle 
SERVES 2 / 1 HOUR

Yang reinvents the classic peppercorn steak with a not-too-hot Sichuan peppercorn 
rub that produces a pleasant tingly sensation in the mouth. With the zesty kale slaw, it 
adds zaps of excitement to a romantic dinner. At the restaurant, Yang uses a lesser-
known, flavorful cut called teres major ; we’ve substituted widely available filet mignon. 

or shiitake mushrooms
Black pepper 
1 tbsp. unsalted butter
2 tsp. sherry vinegar

1. Make salad: In a medium bowl, combine 
kale and fennel. Whisk remaining 
ingredients together in a small bowl. 
Toss with salad and let stand 45 minutes 
to 1 hour, stirring a couple of times, 
before serving. 

2. Cook steak: In a spice grinder or clean 
coffee grinder, pulse peppercorns until 
coarsely ground. Season steaks with 
1/2 tsp. salt and rub all over with Sichuan 
pepper. Let come to room temperature, 
about 30 minutes. Meanwhile, preheat 
oven to 400°. 

3. Heat a medium ovenproof frying pan 
(preferably cast iron) over medium-high 

heat until hot but not smoking. Swirl in 
2 tbsp. oil. Add steak and sear, turning 
once, until browned on both sides, about 
1 minute per side. Slide pan into oven 
and cook until medium-rare (135° on an 
instant-read thermometer), 12 to 15 
minutes. Transfer steaks to warm plates. 

4. Roast mushrooms: Split maitake into 
2 or 3 small clusters (if using shiitake, 
remove tough stems and thinly slice 
mushrooms). Set frying pan with steak 
drippings over high heat. Add mush-
rooms and season with remaining 1/2 tsp. 
salt and  black pepper to taste. Cook, 
gently turning once or twice, until wilted 
and browned, 3 to 4 minutes. Add butter 
and immediately transfer pan to oven. 
Cook mushrooms 3 minutes (it’s okay if 
they get quite crisp), then return to 
stovetop over medium heat. Pour in 
vinegar, then spoon vinegar-butter 
mixture over mushrooms a few times. 

5. Serve steak on warmed plates, with 
mushrooms and salad.

*Find Sichuan peppercorns in your grocery 
store’s spice aisle. 

PER SERVING 692 Cal., 58% (398 Cal.) from fat; 
50 g protein; 45 g fat (10 g sat.); 24 g carbo (6.4 g fiber); 
1,902 mg sodium; 148 mg chol. GF

WINE PAIRING A powerful, spicy red like Sol 
Rouge 2012 Petite Sirah (Lake County ; $32 ). 
The peppery black fruit hugs the beef.   —S.S.

KALE SALAD 

21⁄2 cups lightly packed bite-size pieces 
curly green kale, torn from the stem 

1⁄4 medium fennel bulb, cored and very 
thinly sliced lengthwise (1⁄2 cup )

About 1⁄2 oz. peeled fresh ginger, cut into 
thin slivers (2 tbsp.)

1 tbsp. each soy sauce and unseasoned 
rice vinegar

2 tsp. Chinese hot mustard (or Dijon mustard 
with a large pinch of cayenne)

11⁄2 tbsp. canola oil
Kosher salt and pepper
FILET AND MUSHROOMS

2 tbsp. whole Sichuan peppercorns*
Two 7-oz. tournedos  (filet mignon steaks; 

each 11⁄2 to 2 in. thick)
About 1 tsp. kosher salt, divided
2 tbsp. canola oil
4 oz. fresh maitake (hen-of-the-woods) 
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Heart-Check food certifi cation does not apply to recipes unless expressly stated. See heartcheckmark.org/guidelines. walnuts.org

A SPRINKLE OF CRUNCHY CALIFORNIA WALNUTS ADDS FLAVOR, 
TEXTURE AND HEART-HEALTHY* GOODNESS TO ALL YOUR FAVORITE RECIPES.

FOR THESE RECIPES AND MORE GO TO WALNUTS.ORG.

Per one ounce serving. So Simple. So Good.™

 FOR THE BEST SIMPLE SALADS EVER

Arugula, Strawberry & Walnut SaladBeet, Goat Cheese & Walnut Salad

Garden Salad with Walnut Vinaigrette Wilted Spinach Salad with Grilled Onions, 

Walnuts, Avocado & Apples  

 *Supportive but not conclusive research shows that eating 1.5 ounces of walnuts per day, as part of a low saturated fat and low cholesterol diet and not resulting in increased caloric intake, may reduce the risk 
of coronary heart disease. (FDA) One ounce of walnuts provides 18g of total fat, 2.5g of monounsaturated fat, 13g of polyunsaturated fat including 2.5g of alpha-linolenic acid – the plant based omega-3.

ENJOY HEART-HEALTHY 

CALIFORNIA WALNUTS DURING 

AMERICAN HEART MONTH 

THIS FEBRUARY

ENJOY HEART-HEALTHY 

CALIFORNIA WALNUTS DURING 

AMERICAN HEART MONTH 

THIS FEBRUARY



QUICK CHICKEN PHO 
SERVES 4 / 45 MINUTES

For pho, the Vietnamese soup now found all over the West, 
a rich-tasting broth is crucial. But how do you produce 
one quickly? The answer: Simmer whole pieces of chicken 
in chicken broth. Leftover poached meat can be mixed 
with mayonnaise, chopped celery, and a pinch of curry 
powder for chicken salad. 

2 bone-in, skin-on chicken 
breast halves, plus 
4 thighs

9 cups reduced-sodium 
chicken broth

1 stalk lemongrass
2 oz. fresh ginger, peeled 

and cut into ½-in.-thick 
slices

1 large yellow onion, 
peeled and halved

8 oz. rice noodles
1 tbsp. Thai or Vietnamese 

fish sauce
1⁄8 tsp. ground white pepper
1⁄2 bunch cilantro, washed, 

dried, and torn into 
3-in. sprigs

1 lime, cut into wedges
4 oz. bean sprouts
1 jalapeño, cut into 

1⁄4-in.-thick slices

1. Put chicken in a medium pot. Add broth, cover, and 
bring to a boil over high heat. Bruise lemongrass by 
chopping it a few times with the back side of a knife 
(blade up). Bend the stalk in half and add to pot along 
with ginger and onion. As soon as broth boils, reduce 
heat to medium and simmer, partially covered, until 
chicken is cooked through, about 20 minutes more.

2. Bring a small pot of water to a boil over high heat. Add 
rice noodles and cook, stirring to keep them from 
sticking, until just cooked through, about 4 minutes. 
Drain in a colander and rinse with cold water. Set aside.

3. Transfer chicken pieces from broth to a large plate to 
let cool. Add fish sauce and white pepper to broth, 
cover, and keep warm over lowest heat. Remove and 
discard lemongrass, ginger, and onion. 

4. When chicken is cool enough to handle, remove skin 
and bones. Thinly slice meat. Arrange cilantro, lime 
wedges, bean sprouts, and sliced jalapeño on a platter. 

5. Divide noodles among four large soup bowls. Put some 
chicken into each bowl, then pour 2 cups hot broth into 
each bowl. Serve with platter of toppings. —Julia Lee

PER SERVING 422 Cal., 9% (36 Cal.) from fat; 28 g protein; 4 g fat (1.1 g sat.); 
67 g carbo (3.4 g fiber); 590 mg sodium; 76 mg chol. LC

Food & Drink
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LAMB SHOULDER 
CHOPS with GREEN 
OLIVES and LEMON
SERVES 4 / 45 MINUTES

Meaty and less expensive than lamb loin 
chops, shoulder chops need to cook a little 
longer to soften. They’re slightly gamy  (in 
a good way!), which makes them a great 
match for the bold, Moroccan-style flavors 
here. Serve with fluffy couscous to soak 
up the sauce.

WINE PAIRING A blatantly herbal Bordeaux 
red  like Amelia Wynn 2012 Kiona Estate 
Vineyard Cabernet Franc  (Red Mountain , 
Washington ; $32 ). A menthol layer in the 
wine works with the briny olives, and its 
dark, sweet fruit loves the pungent lamb.

4 lamb shoulder chops, excess fat 
trimmed (about 2 lbs. total)

Kosher salt and pepper
1 tbsp. olive oil, plus more for drizzling 
1 onion, peeled and slivered
1 red bell pepper, cut into strips
2 lemons 
2 garlic cloves, minced
2 tsp. paprika
1 tsp. each ground coriander 

and ground cumin
1⁄3 cup dry white wine
1⁄2 cup chicken broth

1⁄2 cup canned pumpkin purée
1 cup pitted green olives, roughly chopped
2 tbsp. each chopped flat-leaf parsley 

and cilantro

1. Season lamb chops with salt and pepper. 
Heat a large frying pan over medium-
high heat until hot but not smoking. 
Swirl in oil. Add chops and brown on 
both sides, 8 to 10 minutes total. 
Transfer to a plate and tent with foil to 
keep warm.

2. Reduce heat to medium-low and add 
onion and bell pepper. Cook, stirring 
occasionally, until softened, 5 minutes. 
Zest and juice 1 lemon; set juice aside. 
Add zest, garlic, paprika, coriander, and 
cumin to pan and stir until fragrant, 
1 minute.

3. Add wine to pan, raise heat to medium-
high, and cook, scraping up browned 
bits, until liquid is almost evaporated, 
2 minutes. Stir in broth, lemon juice, 
pumpkin purée, and olives. Let come to 
a boil, then reduce heat to medium-low. 
Return chops to pan. Cut 6 thin slices 
from remaining lemon and place a slice 
on top of each chop. Cover pan tightly 
and cook until chops are tender, 15 to 
18 minutes. 

4. Sprinkle chops with parsley and 
cilantro, then spoon onto plates and 
drizzle with more oil. —Kate Washington

PER SERVING 314 Cal., 45% (142 Cal.) from fat; 
31g protein; 16 g fat (3.3 g sat.); 13 g carbo (3.3 g fiber); 
602 mg sodium; 95 mg chol. LC

SHRIMP and SPICY 
MANGO SAUTÉ
SERVES 4 / 20 MINUTES

When you don’t have much time to cook, 
the right condiment can add layers of 
flavor in a flash. Oil-packed Indian mango 
relish (not chutney, which is too sweet) 
combines earthy turmeric and fenugreek 
with the tang of mustard and green mango. 
Find it in the international aisle of your 
grocery store.

WINE PAIRING A bright but aromatic white 
like Maryhill Winery 2014 Viognier 

(Columbia Valley ; $18). The fruit flavors in the 
wine lean toward mango with this pairing. 
It’s a mouth-filling, sweetly aromatic wine 
that’s terrific with shrimp, and its crisp 
acidity works well with the pickled fruit.

2 tbsp. canola oil
1 large red onion, thinly sliced
Salt 
1⁄4 cup oil-packed Indian mango relish, 

such as Patak’s, plus more for the table
11⁄2 lbs. peeled deveined medium shrimp
1 to 11⁄2 tbsp. lime juice
About 1⁄3 cup coarsely chopped 

cilantro, divided 
Hot cooked basmati or jasmine rice

1. Heat oil in a large frying pan over 
medium-high heat. Add onion , season 
with salt, and sauté, stirring often, until 
just beginning to soften, 3 to 4 minutes.

2. Stir in mango relish. Add shrimp and 
stir to coat thoroughly. Lower the heat 
to medium, cover, and cook just until the 
shrimp curl tightly, 3 to 4 minutes.

3. Remove from heat; stir in lime juice and 
most of cilantro. Serve over rice, topped 
with remaining cilantro and more mango 
relish on the side. —Margo True 

PER SERVING 298 Cal., 39% (116 Cal.) from fat; 
36 g protein; 13 g fat (1.1 g sat.); 7.5 g carbo (1.7 g fiber); 
733 mg sodium; 259 mg chol. GF/LC
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EASY BASICS A crunchy, golden topping
Want to be a kitchen rock star with almost no effort? Make your own bread crumbs. They take only a few 
minutes and add a big flavor and texture boost to so many dishes. Spoon crumbs over mac ’n’ cheese
or spaghetti. Sprinkle them onto a bowl of beans (page 70) or soup , or toss them with a romaine salad or 
steamed broccoli. Or scatter them over grilled fish. They can be used plain or seasoned any number 
of ways; three of our favorites are with lemon, smoked paprika, or herbs. 

Homemade 
Bread Crumbs
MAKES 13⁄4 CUPS
10 MINUTES

In a  frying pan over 
medium heat, cook 
2 cups fresh ciabatta 
bread crumbs* in 
2 tbsp. olive oil, stir-
ring, until they begin 
to crisp, 4 minutes. Stir 
in 1⁄8 tsp. each kosher 
salt and pepper. For 
seasoned crumbs, stir 
in either zest of 1 lem-
on, 11⁄4 tsp. smoked 
sweet Spanish papri-
ka, or 1 tsp. chopped 
fresh rosemary 
leaves. Cook, stirring, 
till crumbs are golden 
and crisp, 2 to 5 min-
utes. Stir in 1 tbsp. 
chopped, completely 
dry flat-leaf pars ley 
leaves; pour into bowl. 
Keeps, chilled airtight, 
up to 2 days. *Tear 
bread into chunks; 
pulse into crumbs in 
a food processor. 

TOP TOOL

Mighty molcajete 
While we were  in Mexico  (page 
70), watching our hosts grind 
salsas in a molcajete—a volcanic-
stone mortar—we asked wheth-
er a blender might also work. 
They gently explained that the 
mortar crushes and smears, 
producing a thick, rich texture;  

a blender slices, so the result is watery.  Suddenly 
the bit of extra time seemed worth it. Find molca-
jetes  at Latino  markets and ranchogordo.com. 

COOKBOOK OF THE MONTH Slurp time
Although oysters grow year-round on the 
Pacific Coast , they’re at their crispest and 
plumpest in winter , explains Cynthia Nims , 
author of the new   Oysters: Recipes that Bring 
Home a Taste of the Sea  (Sasquatch Books ; 
$20) . That’s all the excuse we need to cook up 
her ale-battered oysters &  chips  , or steamed 
oysters with sake-ginger butter sauce . For 
drink pairings,  see page 90.

INGREDIENT

SICHUAN 
PEPPERCORNS

Once you’ve used 
woodsy, tongue-

tingling Sichuan pep-
percorns for the Val-
entine’s Day steak on 

page 82, what do 
you do with the rest 
of the jar? Toast the 

peppercorns in a 
small frying pan over 

medium-low heat, 
shaking the pan, till  
they start to smoke, 

3 to 4 minutes. Grind 
finely in a spice 

grinder, adding salt
if you like. Sprinkle 

over scrambled 
eggs, roast chick-
en, or beef ; add 

a dash to sliced tofu
or cucumber along 
with seasoned rice 

vinegar; or toss with 
popcorn and melt-

ed butter. Find Sich-
uan peppercorns in 
your grocery store’s 

spice aisle.
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At this price, limit of 2 #46191 – one per shipping address. Your 4 free Burgers will be sent to each shipping address that includes The Family Gourmet 

Buff et (46191). Limit of 1 free box of 4 (4 oz.) Omaha Steaks Burgers per shipment. Standard S&H will be added per address. Flat rate shipping and 

reward cards and codes cannot be used with this off er. Not valid with other off ers. Expires 2/29/16. ©2015 OCG | Omaha Steaks, Inc. SRC0635

Try a little

TENDERNESS
®

and SAVE 75% on world-famous Omaha Steaks

ORDER

NOW &

SAVE 
75% 

   

 

   

 
Plus get 4

FREE Burgers

The Family Gourmet Buffet
2 (5 oz.) Filet Mignons

2 (5 oz.) Top Sirloins

2 (4 oz.) Boneless Pork Chops

2 Boneless Chicken Breasts ( 1⁄2 lb. pkg.)

2 (4.5 oz.) Stuffed Sole with 
   Scallops and Crabmeat

12 oz. pkg. All-Beef Meatballs

4 (3 oz.) Kielbasa Sausages

4 (3 oz.) Potatoes au Gratin

4 (4 oz.) Caramel Apple Tartlets

Omaha Steaks Seasoning Packet

46191NGA

Reg. $200.90  |  Now Only 
$4999

1-800-811-7832 ask for 46191NGA  |  www.OmahaSteaks.com/famgb25



PEAK SEASON

BOK CHOY and MUSHROOM STIR-FRY 
SERVES 4 / 20 MINUTES

Think of mild-flavored, juicy bok choy as an invitation to experiment in the kitchen. It’s especially 
good with earthy mushrooms. Thoroughly drying the bok choy before cooking ensures that you  
don’t end up with a watery sauce.

1 lb. baby bok choy
4 tsp. vegetable oil
2 garlic cloves, chopped
1 tsp. minced fresh ginger
5 oz. small fresh 

mushrooms, such as 
shiitake, button, beech, 
or enoki (cut into 
clumps), rinsed, tough 
parts of stems trimmed

2 tbsp. Shaoxing rice 
wine* or dry sherry

1 tbsp. soy sauce
2 tsp. toasted sesame oil
1⁄8 tsp. each kosher salt  

and pepper

1. Trim bases of bok choy and separate outer leaves from stalks, leaving 
the smallest inner leaves attached. Rinse and thoroughly dry bok 
choy in a salad spinner. 

2. Heat a wok or large frying pan (not nonstick) over medium-high heat 
until hot when you wave your hand over the bottom. Add vegetable 
oil, garlic, and ginger and stir once; then immediately add mush-
rooms and stir-fry until they just begin to brown, 1 to 2 minutes. 

3. Add rice wine and cook 30 seconds. Add bok choy leaves and stalks 
and cook, tossing with tongs, until beginning to wilt, about 1 minute. 
The wok may seem crowded, but the leaves wilt quite a bit. 

4. Add soy sauce, sesame oil, salt, and pepper; cook, tossing often, until 
bok choy is tender-crisp, another 1 to 11/2 minutes. —Julia Lee

*Find at well-stocked grocery stores, Asian markets, and online. 

PER SERVING 101 Cal., 63% (64 Cal.) from fat; 2.7 g protein; 7.3 g fat (0.9 g sat.); 6.4 g carbo  
(2 g fiber); 345 mg sodium; 0 mg chol. LC/LS/VG (with vegan soy sauce)

Change it up
ADD PORK
Trim fat from 1 boneless pork 
chop (8 oz.). Slice 1⁄4 in. thick. 
Stack slices; cut into 1⁄4-in. strips. 
Toss with 1⁄2 tsp. kosher salt 
and 1⁄4 tsp. pepper. Add at end 
of step 2; stir-fry until still a little 
pink, 1 to 11⁄2 minutes.

ADD TOFU 
Cut 7 oz. silken tofu into 3⁄4-in. 
cubes; toss with 1⁄4 tsp. pepper. 
Add at end of step 2; stir-fry until 
tofu softens and starts to look 
custardy, 2 to 3 minutes. As tofu 
cooks with bok choy, it will break 
down into a sauce.

TRY HOT AND SOUR 
Omit mushrooms and sesame oil. 
Increase vegetable oil to 2 tbsp. 
Add 6 dried red chiles, such as 
arbol, with the garlic; then add 
wine and bok choy. Add 1 tbsp. 
packed light brown sugar once 
bok choy starts to wilt. With the soy 
sauce, add 2 tbsp. Chinese black 
vinegar*. *Find at Asian mar-
kets, or use equal parts distilled 
white and balsamic vinegars. 
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THE 2016 SUNSET 

IDEA HOUSE IS BUILDING 

EXCITEMENT IN 

BERKELEY HILLS, CA!

DEVELOPER

DFI Properties LLC 

BUILDER

Landmark Development Corporation

ARCHITECT

Robert Nebolon Architects

INTERIOR DESIGNER

Geremia Design

TOURS

August – September

Follow our progress on 
sunset.com/ideahouse

#sunsetideahouse

A N N O U N C I N G  O U R
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A FINE 
ROMANCE
What to pour with oysters? 
We played matchmaker to 
bring you 13 perfect pairings: 
best bets for wine, beer, and 
spirits that bring out the 
briny beauty of the bivalves. 
By Sara Schneider

Wine
Oysters taste famous-
ly of cucumber, mel-
on, and the sea itself; 
what you need in a 
wine to match is 
something extremely 
dry, crisp, and min-
erally, with loads of 
citrus. An herbal 
vein is a bonus. Skip 
highly fruity and 
floral bottles. 

CHAMPAGNE DELA-
MOTTE NV BLANC DE 
BLANCS (France; 
$78). Bracing citrus 
works like a spritz 
of lemon, while the 
wine’s melon melds 
into the oysters’ 
cucumber, and its 
yeastiness morphs 
into a nutty quality.

IRON HORSE 2010 
“BRUT X” (Green 
Valley of Russian 
River Valley; $50). 
This sparkling wine 
is as dry as they 
come; it brings a 
brininess of its own 
for a sea-breeze 
effect, with a fresh 
cucumber finish.

SCHRAMSBERG 2012 
BLANC DE BLANCS 
BRUT (North Coast; 
$39). Pear and ap-
ple flavors in the 
wine punch up oys-
ters’ sweetness, but 
its soy quality high-
lights salinity too—the 
best of both worlds.

BUCHEGGER 2013 
GRÜNER VELTLINER
VORDERNBERG 
(Kremstal DAC; 
$42). This version of 
Austria’s main white 
wine is riper than 
most, with Asian 
pear and melon that 
link to oysters’ sweet-
ness, but its hit of 
white pepper turns 
the match earthy.

DRY CREEK VINE-
YARD 2013 “DCV3” 
ESTATE SAUVIGNON 
BLANC (Dry Creek 
Valley; $25). This 
minerally, citrusy 
wine creates real 
buzz; it loves the sea 
spray of the oysters, 
making their cucum-
ber layer pop.

GILBERT CHON CLOS 
DE LA CHAPELLE 
2013 MUSCADET
(Sèvre & Maine, 
France; $12). As 
the sip of choice with 
oysters in the Loire 
Valley, Muscadet 
combines saltiness, 
acidity, and citrus for 
a seamless match.

HANDLEY 2014 
PINOT GRIS (Ander-
son Valley; $20). A 
steely Pinot Gris, this 
one throws a bridge 
to all the minerality 
an oyster can muster; 
its apple and pear 
fruit add a sweet 
note to the match.

LANG & REED 2013 
CHENIN BLANC
(Mendocino; $27). 
This tart, dry Chenin 
offers a burst of 
lime that renders 
oysters clean and 
bracing—a match 
for oyster purists.

Beer
Break out of the box 
here: You might 
think that bright 
lagers and pilsners 
would make the best 
oyster matches, but 
in our tastings, ex-
tremely dry Belgian 
sours met the shell-
fish on all fronts.

HANSSENS ARTISA-
NAAL OUDE GUEUZE 
LAMBIC Entirely 
without fruit, this 
sour creates a refresh-
ingly tart match. Both 
its racy acidity and 
yeastiness work well 
with oysters.

ST. LOUIS GUEUZE 
FOND TRADITION 
LAMBIC A wildness in 
this beer brings out 
the exotic minerality 
of oysters.

Spirits
A shot of ice-cold 
vodka is a no-brainer  
but a little bit boring. 

Gin, with its foresty 
juniper core and 
slate of herbs and 
spices, offers more 
excitement (just 
avoid those with 
heady floral aromat-
ics). And the right 
kind of Scotch—
low on the iodine 
scale and moderate 
on the smoky peat 
front—is a downright 
delicious match.

HENDRICK’S GIN 
This traditional dry 
gin creates an ironic 
sweet-briny contrast—
the cucumber pop-
ping in the gin in-
stead of the oysters.

JUNÍPERO GIN BY 
ANCHOR DISTILLING 
COMPANY As the 
name implies, juniper 
rules here, creating 
a pleasantly pungent 
combo with oysters. 

LEDAIG 10-YEAR-OLD 
SINGLE MALT 
SCOTCH WHISKY 
Moderate peatiness 
acts as a bridge to 
the seafood brine, 
with satisfying spice 
on the finish. 

DIGITAL 
BONUS More 

matches made in 
beer &  wine heaven: 
sunset.com/pairings.
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*Check Website for Speaker Appearance Schedule/Exhibitors for Each Show

Meet Your Favorite Travel Celebrities:*

Samantha
Brown,*
Travel Channel 
Host

Pauline 
Frommer,*
Editorial Director, 
Frommers Guides

Rick Steves,*
Host Rick 
Steves Europe

Peter 
Greenberg,*
CBS Travel 
Editor

Tips1000 Experience 
Pavilion

NATIONAL MEDIA 

SPONSOR:

SUPPORTING 

SPONSORS:

MAJOR

SPONSOR:

CONTRIBUTING 

SPONSOR:

MEDIA SPONSORS: PRODUCED BY:OFFICIAL TRAVEL 

AGENCY PARTNER:

SAN DIEGO | JANUARY 16-17

LOS ANGELES | FEBRUARY 27-28

SF/BAY AREA | MARCH 5-6

Before They Went There
They Came Here

+ Find thousands of vacation options

+ Visit hundreds of exhibits

+ Speak directly to destination experts who can 

help you plan your next vacation

+ Over 50 seminar programs featuring travel experts

+ Exclusive travel deals

+ See culinary demonstrations

+ Live world cultural music and dance

Find Your Next Vacation At

California’s Favorite Travel Shows

BUY TICKETS AT

WWW.TRAVELSHOWS.COM

USE PROMO CODE: SUNSET



Award-winning small ship adventure cruise. 
Undiscovered Alaska.  Experience life on the 
QWVUKFGtYJCNGU��INCEKGTU��MC[CMKPI��UMKHƂPI��
hiking, “polar bear plunges,” hot tub under the 
stars. Aboard expedition vessel or boutique yacht, 
explore wild and wooly places inaccessible to 
larger boats. 22-84 guests. 7-21 nights. April-
September. Unrushed. Uncrowded. Unbelievable. 

Un-cruise.com

West Essentials

A SUNSET ADVERTISING PROMOTION

Fall Down the Rabbit Hole at Humboldt  
Redwood Coast
Follow the magic to Northern California’s  
enchanted wonderland. Experience a magical place 
lifted straight from the pages of a storybook. Stand 
beneath the world’s largest redwood trees, towering 
JKIJ�QXGT�TGF�OWUJTQQO�CPF�HGTP�ƂNNGF�RCVJU��6JGP��
sit back and take in classic sunsets  
on the most breathtaking seascapes imaginable.  
Visit us online at visithumboldt.com

{ OUR PICKS FOR WHAT'S ESSENTIAL IN THE WEST }

Luxury Camping for the Entire Family 
For a unique winter vacation, visit Montana’s 
premier luxury ranch resort—The Resort at 
Paws Up. Explore the great outdoors of Big 
Sky Country and experience unforgettable 
adventures like dog-sledding, downhill skiing, 
cross-country skiing, snowmobiling and ice 
skating—all in a winter wonderland full of peace 
and magic.

pawsup.com

Announcing our 2016 Idea House Location - 
Berkeley Hills, CA!
Nestled in the hills of Berkeley, CA we are 
building an innovative Idea House with expansive 
views of the San Francisco Bay! An award-winning 
design team will make this ultra-modern home 
one you won't want to miss. Stay up to date on all 
the exciting happenings in Berkeley at  
sunset.com/ideahouse.

Celebrate American Made
Since 1980, Room & Board’s focus has been the 
simple idea that good design should be: modern, 
beautiful, affordable and long-lasting. More than 
90 percent of our collection is made from natural 
materials by American artisans. Our Design 
#UUQEKCVGU�JCXG�ƂTUV�JCPF�RTQFWEV�MPQYNGFIG�
and the experience to help customers create 
C�OQFGTP�URCEG�VJG[�NQXG��6Q�NGCTP�OQTG��XKUKV�
roomandboard.com.

Gray Line of Alaska 
Embark on the adventure of a lifetime with a Gray 
Line Alaska Vacation. Offering a wide array of 
QRVKQPU�HTQO����&C[�#NCUMC�2CEMCIG�6QWTU�YKVJ�
transportation, lodging and activities included, to 
sightseeing day trips ranging from 2 to 10 hours. 
Proudly offering the best in Alaska Vacations for 
over 65 years.

graylinealaska.com



126 Visit California
127 Wine Road Northern Sonoma 

County
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UP NE X T

Living color
From a springtime carrot dish to an emerald 

green door in Mexico City, the March issue of 

Sunset is full of the hues that inspire us in  

everyday ways. Can’t wait to get started? Find 

your next great palette at sunset.com/palettes.
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GEICO has been serving up great car insurance and

fantastic customer service for more than 75 years. Get a 

quote and see how much you could save today.
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Saving People
Money Since 1936

... That’s before the Golden 
Gate Bridge opened.

Some discounts, coverages, payment plans and features are not available in all states or all GEICO companies. GEICO is a registered service mark of Government Employees 

Insurance Company, Washington, D.C. 20076; a Berkshire Hathaway Inc. subsidiary. © 2015 GEICO



vw.com Simulated image. *Driver Assistance features are not substitutes for attentive driving. See Owner’s Manual for further details and important limitations. ©2015 Volkswagen of America, Inc.

Just because you don’t see it, 
doesn’t mean it isn’t there.

Introducing the newly redesigned Volkswagen Passat with Blind Spot Monitor, one 

of seven available Driver Assistance features.* Passat. Where family happens.


